Chocolate processing control 


Light textured confections 





TRUE FLAVOR CHARACTER B 
AT LOW COST 
Yours with DOLCO’ IMITATION FLAVORS | 


} 


Check the chart below! See what unusual 
economies are available with the highly con- 


centrated, true to type DOLCO FLAVORS. 


PRICE PER 

PROPORTIONS and APPLICATION LB. 
HARD CANDIES $2.50 

Ya to 1 02. to 100 Ibs. 3.75 
FONDANTS & CREAMS 5.75 

Va to V2 oz. to 100 Ibs. 4.25 
PECTIN JELLIES 3.75 

Va to V2 oz. to 100 Ibs. 4.00 
STARCH-GUMS 


1 to 142 oz. to 100 Ibs. 


The above listing is but representative. 

Many other important flavors are also avail- 

able in the popular DOLCO LINE. Trial quan- 

} é tities on request to you D&O representative. 


. Write for a copy of the new 
ar of Sewice. Reference Book ond Catalog of 
Our 15 7th Ye Flavors and Seasonings. 


DODGE & OLCOTT, INC. 
180 Varick Street, New York 14, N. Y. 
Sales Offices in Principal Cities 












Better Coloring 
with 


s| BETTER 
COLORS 































Parakeer 


TRADE MARK 


BRAND OF 
CERTIFIED FOOD COLORS 


Your finished product deserves the finest. Secure maximum sales and eye 
appeal by using Sterwin's Parakeet Certified Food Colors. 





These pure food colors are manufactured by Sterling's Hilton-Davis Chemi- 
cal Co., leaders in the color field for 25 years. Their experience and know- 
how guarantee the production of top quality certified food colors. 








WRITE TODAY for new booklet 
giving information on Sterwin's 
complete line of Food Colors. 


Sieesis Se a 


SUBSIDIARY OF STERLING DRUG INC. 
1450 BROADWAY, NEW YORK 18, N. Y. 


2020 Greenwood Ave., Evanston, Ill. 
a Pu ig ~ orange OHIO 





ranch Offices 
Atlanta, Boston, Buffalo, Dallas, Evanston (Ill.), sae City, (Mo.), Los Angeles, Minneapolis, Portland (O-e.), St. Louis 


WORLD’S LARGEST SUPPLIERS OF VANILLIN 
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This one really moves . . . if looks better in Saran Wrap 


Saran Wrap 


added protection 


TRADEMARK 


When extra protec- 
tion is important, 
shoppers look for 
this hallmark. 


Candies have to stand out to sell out in today’s competi- 
tive market. That’s why more and more leading brands 
are appearing in sparkling Saran Wrap*, the packaging 
that adds the eye-appeal . . . the look of freshness 
shoppers can’t resist. It has taken candies to new 
sales highs! 


Saran Wrap is the completely transparent plastic film 
that puts candies on display at their best. It’s soft, 
pliable and tough enough to keep packages in shape 
even on self-service counters. Saran Wrap is moisture- 


proof . . . so candies retain all their freshness and flavor 
It adds the look that wins impulse sales and the proteé 
tion that assures repeat sales. 


Time to give your products a sales lift? Then send then 
to market in Saran Wrap. And be sure to add the Sarai 
Wrap hallmark of protection to your packages. It’s t 
name millions of homemakers know as the finest in food 
protection. Dow packaging service is ready to help youf, 
THE DOW CHEMICAL COMPANY, Midland, Michigan, Plastie 
Sales Dept. PL607C-1. *Trademark of The Dow Chemical Comp 


TWrite today for the brochure on packaging with Saran Wrap bags. 


you can depend on DOW PLASTICS 


| Ble)',’ 
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Percy A. Staples, president of Hershey Chocolate Corp., died on July 23rd. Samuel F. 
Hinkle is the new president, and will continue his former position as plant manager. J.J. Gallagher 
was named chairman of the board, and continues as sales manager. For the first time in its history, 
Hershey will have vice-presidents, L.W. Majer and W.E. Schiller. 


Whitman’s has introduced a new line of chocolates for the retail drug trade, priced from 
$1.39 to $1.79, to capture some of the “take home and eat” candy trade, in addition to the gift business, 


for which their brand is well known. 


The Sugar Association will step up its expenditure on advertising and publicity to $850,000, 
from $600,000 spent annually in recent years. 


Charles Van Horn, retired candymaker on the West Coast, died July 19th. 


Associated Retail Confectioners elected the following officers for the coming year; 
Laurance A. See, Los Angeles, president; Howard Vair, Detroit, first vice-president; Ralph Hopkin, 


Philadelphia, second vice-president; and William D. Blatner relected secretary-treasurer. 
The Penbrook Candy Company, Middletown, Pa., lost its factory building by fire July 10th. 


Steven Candy Kitchens, Chicago, has been bought by a group of Chicagoans, headed by 
Rodney O. Daly, the new president. The firm has 14 shops, and an extensive wholesale business. 


Daly had been a management consultant. 


Chunky Chocolate Corp. will sponsor “Foreign Legionnaire” over network television in 


17 major Eastern and Midwestern markets. 


Beatrice Foods Co. has retained Lawrence H. Selz publicity firm for all the firm’s pro- 


ducts including Clark candies. 


Robert A. Johnston Co. has named Keith C. Johnston manager of the candy and biscuit 
divisions, and Fred W. Drenk Jr., general manager of the chocolate division. 


Published monthly by The Manufacturing Confectioner Publishing Company. Executive offices: 418 
North Austin Boulevard, Oak Park, Illinois. Telephone Village 86310. Eastern Offices: 89 Wall 
Street, New York City 5, N.Y. Telephone Bowling Green 938976. Publication Offices: 1309 North 
Main Street, Pontiac, Illinois. Copyright, 1956, Prudence W. Allured. All rights reserved. Second- 
class mail privileges authorized at Pontiac, Illinois. 
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W.E. Johnson, sales manager of Heidelberger Confectionery Co., has resigned to be- 
come associated with Jack Ryweck, candy broker. 


Chunky Chocolate Corp. has been named sole marketing agents in the U.S. for Rowntree 
& Co. of England. Kit Kat, the Rowntree 10¢ bar, is the one item in the line to be pushed hard at 


present. Alvin Hasenberg, formerly with Drake-America Corp., previous Rowntree representatives, 
has joined Chunky as assistant sales manager. 


Loft Candy Corp. has named Leonard Wurzel executive vice-president. 


Beatrice Foods Co. is using one panel of their consumer milk cartons to promote their 
Clark candy bar. The company claims that 10,000,000 of these cartons are distributed each month. 


A Cocoa development program has been instituted in Haiti, that calls for planting 750 
acres with seeds and clones from Costa Rica. 


John L. Cassullo has been named president of Fritzsche Bros., to succeed John H. 
Montgomery, retiring. 


Frederick H. Leonhardt Jr., has been named president of Dodge & Olcott, Inc. 
A.E. Staley Mfg. Co. has named Dr. James A. Bralley director of research. 


Voss Belting and Specialty Co. has named Henry W. Voss vice-president. 


Merckens Chocolate Co. has named Harold Oskamp salesman. He replaces Claude 
Kingsley who is retiring from the firm to open a brokerage business in Florida, 


Charles Fuchs & Co. announces the addition to its staff of Spencer H. Fuchs, son of 
Charles Fuchs. 


Jack Klein, vice president of Mason, Au & Magenheimer, died recently. 
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Cross the Flavor Barrier 
with NESTLE’S 





Nestie’s coatings always appeal 

and impress. Nestle's is consistently 
delicious, consistently dependable, 
consistently superior. For quality, 


Nestie’s is “High as the Alps.” 











ETER’S > RUNKEL’S NESTLEs 


THE NESTLE COMPANY, INC. 
2 WILLIAM STREET - WHITE PLAINS, N. Y. 





® trade Mark Reg. 
WAREHOUSES: 
Atlanta * Cambridge, Mass. + Chicago - Cincinnati - Cleveland - 
Dallas - Denver * Detroit - East Hartford, Conn. - Fulton, 
N. Y.—Factory - Jacksonville - Kansas City, Mo. - Los 
Angeles * Milwaukee - Minneapolis - New Orleans: New 
York - Philadeiphia + Pittsburgh + Portiand, Ore. + St. 
Louis + Salt Lake City - San Francisco - Seattie 








MOST FAVORED FLAVORS for 
HIGH-COOK CONFECTIONS 


WOULD YOU LIKE 
TO TRY THEM? 






When choosing a flavor for use in high-cook hard goods, there are three important 
factors every manufacturer must consider: 1) flavor retention, 2) fidelity of effect, 





3) economy. Some years ago, to meet these basic considerations, we introduced our 
FRITZBRO® HARD CANDY FLAVORS IMITATION — a comprehensive group of powerful, 
heavily fixed, heavily fortified, non-alcoholic flavors. Within this group were half a 
hundred different fruit, floral and other effects, all of uniform strength, at uniform cost. 
Their success was instantaneous and, today, this same group—improved from time to 
time to take full advantage of every new advance in flavor chemistry —is still the most 
popular for hard candy use. Many, too, are their other uses: in bon bon coatings, 
sandwich fillings, oil base icings, and all types of baked goods, gums, jellies or other 
confections. A useful Fla- 


vor Data Sheet, fully de- 
scribing this unique group b af f T Z g C Established £% 1871 
with complete listing of all J nother, GJ, ae. 


available flavors, has been Port AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 
prepared and will be sent one. “Let Angee, Caijorsia, Phindeiptis, Peossyivenis, "Son Prenchce, Califorms,’ Ss. Lees, Mister, 
t any manufacturer free Mentreal and *Toronto, Canada and * Mexico, D. F. FACTORY: Clifton, N. J. 

re) 


upon request. 


A gd 
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remember 
True Lite 


sun resistant 
EXACT 


reproduction 
of your 
chocolates 
and bon bons 
for your | 
window 
and counter 
displays 
and your 


salesmen 
KNECHTEL 


LABORATORIES 


1051 W Berwyn St. 
Chicago 40, Ill. 


Consubbasile to the 
Candy Industry 
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USDA tells results of studies 


Excellent caramels and fudge re- 
sulted when dry whey was used 
as part of the dairy solids ingre- 
dients. This was pointed out in 
USDA Bulletin #30, “Progress 
In Candy Research,” presented 
by Dr. L. F. Martin. Whey, made 
by removing the fat, casein and 
water from whole milk, seems to 
work best in combination with 
other dairy solids, according to 
research work jointly sponsored 
by USDA and NCA. A mixture 
of two-thirds whey solids and 
one-third full-fat milk produced 
a good quality caramel. 

Different varieties of caramels 
can be made by changing the 
proportion of dried whey solids 
in the mix. 








USDA-NCA display on properties of whey as a new candy ingredient at 1956 
National Confectioners’ Association Convention, Boston. 


Cite whey as excellent candy 
ingredient at NCA convention 


In fudge made with whey, 
USDA researchers found that 
quality, again, was very good. 
Comparisons of stored samples 
showed that whey-fudge retained 
its moisture and original quality 
in a desirable manner. 

Although whey-candies were 
made as long as five years ago, 
large quantities of high grade 
commercial whey have only re- 
cently become available. Inter- 
ested manufacturers are invited 
to write for complete information 
to Dr. L. F. Martin, Southern 
Utilization Research Branch, 
U.S.D.A., New Orleans 19, La. 


WESTERN CONDENSING COMPANY 
APPLETON, WISCONSIN 


World's Largest Producer of Whey Products 
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Q.. of the major disappoint- 


ments of the NCA convention was 
the lack of progress in the report 
on the Confectionery Industries 
Promotion Fund. While the official 
report was that the minimum goal 
of $250,000 was “in sight”, the de- 
tailed figures indicated that it was 
just barely in sight. Since that time 
no further progress has been an- 
nounced by the special committee 
that was formed to expedite the 
fund raising. Apparently the goal 
is still within sight, but as yet out 
of reach. 

As stated very forcefully at the 
convention by Bob McCormak, the 


difficulty that has been experienced _ 


by this industry in meeting this goal 
reflects discredit on both the asso- 
ciation and the industry. Since the 
program was set up under the 
auspices of the NCA and approved 
by the directors of that organiza- 
tion, all of the prestige of the as- 
sociation is at stake on the outcome 
of the drive. 


The members of the committee 
that set up the program and rec- 
ommended it to the general mem- 
bership were men from companies 
with enough aggregate sales 
volume, that the total unrestricted 
pledges would have been much 
higher than announced at the 
convention if all of them had 
pledged according to the formula 
recommended by the committee. 
Therefore, not only have the bal- 
ance of the NCA members shown 
themselves apathetic toward the 
program, but those members who 
served on the committee have not 
been entirely successful in selling 
it to their own companies. 

This lack of interest in this pro- 
gram by the membership is a sad 
commentary on the cooperative 
spirit in this industry. It is definite- 
ly out of step with the prevailing 
business climate, where inter-indus- 
try competitive pressures have 
forced increasing cooperation with- 
in industries to expand, and even 
to hold, their markets. It appears 
unlikely that any subsequent co- 
operative effort in the field of sales 
promotion, under the auspices of 
the NCA, could ever be successful 
if this comparatively modest effort 
fails. 
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UP TO 5000 


INDIVIDUAL CANDIES 
PER MINUTE— 
wih HANSELLA’S 



















SUPER ROBUST! 


dw Hansella Super Robust converts as much as 230 feet of 
rope per minute into individual shapes without seams. This 
high speed stems from the Super Robust’s patented “New- 
Way” forming method, which uses a greater portion of the 
die-head forming capacity. The sugar rope is fed to the Super 
Robust from the rear and carried almost completely around 
the die-head, resulting in a longer forming action that gently 
forms the pieces into shape. This ““New-Way” forming action 
gives longer die life, too. 

By using Hansella’s feeding units — either 19 H Batch 
Former, 65 D Rope Sizer combination, or 73 E Vertical Feeder 
and Rope Sizer — with the Super Robust, a completely auto- 
matic forming line is made, thus reducing labor and assuring 





TYPE 85 A SEAMLESS TA MACHINE 


uniform size pieces. SPECIFICATIONS 
And the Hansella automatic feeding unit can also be used 


: : Output—top speed up to 230 feet of rope per minute 
on other forming or cutting machines. Sotend Sjuaid~tip te 186 fect per atlante 
r Low Speed—Up to 132 feet per minute 
ROPE SIZER 












5 
eeece 


19 H Here are some Super Robust 
AUTOMATIC highlights — features that could 
BATCH mean greater production 
FEEDER 


in your plant: 


Completely automatic by using 
Hansella feeding units. 


AREER ERE EE EA EERE EEE EEO EEE E EERE EEE EEE E OER EEE EEEE EEE EHEEE EEE EHS 





73 E VERTICAL BATCH FEEDER Can form tablets with holes. 


AND ROPE SHER CC: es stseennennenenennnnnnnnnnnnennannnnnnnnnnnennnnnnunnne 
Operates at three different speeds 


to meet your production require- 
Complete technical service ments. 


and factory original parts PITITITIT ITT TTT TTT TTT TTT TTT TTT TTT TT TLITT TIT TT TTT TTT TTT Tee 
available from our Forms balls and various shapes 


from 5/16” up to 14”. 
New Jersey plant. 

















*Depending upon size of piece. 


Write for 
HANSELLA MACHINERY CORPORATION i 
® ° containing additional 


information. 
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34" x 20%" x 13%" 
overall 


Leaders in Aluminum... for the CANDY Industry 


WEAR-EVER} 








38 gallons 


29 gallons 



























4, 6, 9 and 14 gallons 






20" x 15" x 5" a 
eee 


34-3/16"x16%"x12" ~~ 












2 ats. 
45" and 53" 


: 18, 24, 32, 48 ozs. 
10, 12, 14, 16 qts. 16, 24 qts. 








Gas-Fired 
, 2%. 30, 40 gals. 





.  Steam-Jacketed 
> 20, 30, 40, 60, 
80, 100 gals. 








3 
eat 
. 
> 












Want to speed production? Simplify your 
handling or storage problems? Standard, 
readily available items like these may be 
your answer. 

All Wear-Ever plant service items are 





made from a specially developed, tough, [yearever 
hard-wrought aluminum alloy to assure | 4)A[>\ 
long service life. ALUMINUM 

Send for your copy of our catalog eg 
showing the full Wear-Ever line. Newson 
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New Catalog Ready! SEND TODAY! 


The Aluminum Cooking Utensil Company, Inc. 
Ysu_ Wear-Ever Building, New Kensington, Pa. 


Gentiemen: I'd like to learn more about ways in which 
Wear-Ever’s line can help me. 


(0 Send me your catalog (© Have your repre- 


NAME. 


sentative see me 





TITLE, 





COMPANY 





STREET. 





CITY. 


ZONE, STATE. 








THE ALUMINUM COOKING UTENSIL CO.,-INC., NEW KENSINGTON, 





PA. 


THE MANUFACTURING CONFECTIONE! 




















for A 














for August, 1956 


fast 
disappearing 
act! 


when 
your 
fruit 
flavored 
candies 
are 
made 
extra 
tangy 
with 


PFIZER 


CITRIC 
ACID 


You can order Pfizer Citric 
Acid U.S.P. in either hydrous 
or anhydrous form. (The 
anhydrous saves you money 
on an actual acid basis... 
gives you even acidity after 
months of storage, too!) 
Whatever your needs in high 
quality acidulants, look to Pfizer. 


CHAS. PFIZER & CO., INC, 
Chemical Sales Division 
630 Flushing Ave., Brooklyn 6, N.Y. 

Branch Offices: Chicago, Ili.; Atlante, Ga., 


Vernon, Coalif.; San Francisco, Collif.; 
Dollas, Texos 


Manufacturing Chemists 
Sor Over 100 Years 








fully automatic moulding installation 


Specially built for small solid ar- 
ticles as lentils, pastils, buds, na- 
politains, fancy shapes, small 


bars, tablets, etc. 


JENSEN means 


Maximum production of perfect goods 
at precision weight 
on minimum floor space 


Fully automatic working 
(only one attendant for supervision ) 


Economy Hygiene 
Unsurpassed versatility 


MIKROVAERK4s 


Representative for U.S. & Canada: VACUUM CANDY MACHINERY CO., 15 Park Row, New York 38, N.Y, 





Page 14 THE MANUFACTURING CONFECTIONE 





for your fine candies 


quality Chocolale Coulings 


Ambrosia Chocolate Coatings are recognized for a . OW nbro$ tal 


smoothness that complements the creamiest centers; 
flavor that is full-bodied and rich; and a workability : 
that assures the most demanding candy craftsman per- AMBROSIA CHOCOLATE COMPANY 


Milwaukee 3, W 


fection of “‘stringing" and glossy finish. 


MANUFACTURERS OF FINE CHOCOLATE AND COCOAS SINCE 1894 











Latini’s Proven Profit Maker 


200 Pops Formed & Wrapped 
Per Minute 





Low labor cost pop operation—one operator does work 
of 4 people. 


The wrapped pops go right through for cooling, then 
packing. 





There is no handling, chipping, breaking, etc.— 
Die pop is free of fins—eliminating scrap. 
Positive stick insertion—all straight and true. 
Weight of pop is variable without change of dies. 


. % : 
Sandwich wrap saves up to 50% of other type wraps. LATIN! DI POP MACIUNE 
WITH CONTINUOUS WRAPPING ATTACHMENT 


THE LATINI SUGAR SANDING SYSTEM 


MODERN © SANITARY © propuUCTIVE 


Guaranteed to properly sand the full out- 
put of a mogul! 

Enlarged steaming chamber. 

Non-corrosive metals wherever steam and 
sugar meet. 

Supplementary steaming brings out the 
natural brilliancy of sugar crystals and 
forms a protective film simulating crystal- 
lized candies. 


LATINI DECORATOR 


Saves Labor—eliminates from 2 to 6 
strokers per enrober. 


Versatile—variable speed drive, eleva- 
tion control and 3 sets of decorating 
belts make a wide variety of markings. 


LATINI REVOLVING PAN 
Unusual Bowl shape permits 10 to 
15% larger charges, alone paying for 


pan in a short time. Sanitary and 
sturdily built for a long, silent life. 


LATINI DECORATOR LATINI REVOLVING PAN 


CHOCOLATE SPRAYING CO., INC. 


CHICAGO, ILLINOIS 


representative: ohn £ 152 Ww. 42nd STREET 
sais y heffman, Iuc. @ NEW YORK 36, N. Y. 
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Ponetromeéter leste Prove 
Fudge 


Even after /6 weeke 


In fact, penetrometer tests prove that fudge 
containing sorbitol is softer than ordinary 
fudge right from the start . . . and at every 
storage test period! What’s more, taste 
panels rate sorbitol-made fudge as much as 
5 times higher after 16 weeks! Here’s positive 
proof that sorbitol keeps fudge softer and 
better-tasting longer! 


TEST THIS SORBITOL FORMULA 
FOR COATED FUDGE 


Sugar 
SORBO® sorbitol solution 
A < Corn syrup 
Sweetened condensed milk 
Hydrogenated vegetable oil 


Chocolate liquor 
= vegetable oil .. . . 


Cook (A) to 248° F. and add (B). Mix the batch well, cast 
into starch and enrobe the following day. 
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PRODUCTION BONUS 


The use of sorbitol permits advance 
production and storage without sacri- 


fice of quality. 


With its sweet taste and other character- 
istics, sorbitol blends well with other in- 
gredients. For better-tasting, better-selling 
fudge—try sorbitol. For samples, technical 
data, and formulation assistance, write or 
call Atlas today. Tell your Atlas salesman 
you'd also like to see the new Atlas colored 
movie, “Practical, Small Scale Making and 
Testing of Candy.” 
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Outstrip competition with 


PLANT LAYOUT SERVICE 


and Chocolate Processing Equipment 
by Lehmann 


. 


Model 88 DSL 
Cracker & Fanner 
Model 651 CV Five Roll Refiner 


Ir you contemplate new plant construc- 
tion, or renovation of existing facilities, 
contact Lehmann before your plans are 
crystallized. It may save you important 
money and insure an improved competi- 
tive position for your products. 


Lehmann designs plant layouts for effi- 
cient, low-cost handling and process con- 
trol. In addition to the standard machines 
shown, Lehmann will design and fabricate 
for individual plant requirements. We use 
standard commercial units wherever pos- 
sible, whether manufactured by us or not, 
for low-cost, trouble-free operation. 


Preferment of Lehmann engineering and 
equipment by leaders in the industry, 
stems from sound appreciation of the fact 
that processing machinery providing 
characteristic Lehmann features can be 
produced only by a company with seasoned 
experience—more than a century in this 
case. 


Model 913 ACL 
Three Roll Liquor Mill 


rae J. M. LEHMANN COMPANY, Inc. 


COAST-TO-COAST SERVICE 
Moore Dry Deck Company Ockiand, California Lammert & Mann Co. Chicago 12, Illinois J. M. Lehmann Co., inc. Lyndhurst, New Jersey 
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Sugar by 
ipipeline 


... material handling at its simplest 















ee Every time you handle material,” 
explains your Flo-Sweet Engineer, 
“it costs you money. When human labor is 
involved, it can cost you big money. 
“That's one of the reasons we developed 
the Flo-Sweet liquid sugar system. Sugar by 
pipeline is material handling at its simplest 
. material handling that is most econom- 
ical, too. 
“Of course, Flo-Sweet liquid sugar gives 
you other advantages as well as economy. 






































Sanitation, for instance. The sugar travels 
in a sealed system from our refinery right 
into your own process. And the cleanliness 
inherent in Flo-Sweet sugar by pipeline 
helps tremendously in your own plant 
housekeeping, too. 

“When it comes to quality . . . Flo-Sweet 
liquid sugars are tops in the industry — 
some respects even superior to granulated. 
Why don’t you look into all the advantages 
of Flo-Sweet — right away?” 












REFINED SYRUPS & SUGARS, Inc. 


YONKERS, 


YOrRK 








SERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY 
FROM YONKERS — PITTSBURGH — TOLEDO — DETROIT 






















Get eal se taste... 
Owest cost! 





IMITATION FRUIT FLAVORS 


With a major base in true fruit flavors 


fortified. with expertly blended synthetics 





to insure lasting taste and aroma, j 


the TRUBASE line gives candy, especially 





fondants and fillers, real fruit taste at lowest cost. 
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Methods of producing 


light textured 


confections 


Research and Development Laboratories 
Lenderink & Co. N.V., ( Holland) 


1. recent years, there has been a considerable surge 
of interest in the lighter textured types of confection. 
It is apparently not so much that these yield a larger 
volume for a given weight as that they are more 
suitable than the heavier confections for eating as 
between meal snacks. Ordinary hard candy cannot 
be bitten, for instance—it can only be sucked, which 
seriously restricts its rate of consumption. Toffees and 
caramels are somewhat softer, but the result of trying 


fi to eat them, rather than suck them, is apt to be 


disastrous. Chocolate can be bitten, it is true, but 
pure chocolate probably tends to be rather too ex- 
pensive a luxury for the regular snack taker; a grained 
toffee, or fudge, can also be bitten, but it would still 
seem that chocolates, fudges and fondants all tend 
to be somewhat too concentrated ever really to satis- 
fy the snack taker, who apparently prefers something 
with a bit more bulk to it. 

While the current popularity of the light textured 
confections may have been accentuated by the rise 
in price of chocolate, it would probably be fair to 
say that both chocolate and fudge are generally nib- 
bled, rather than eaten, and that the modern way of 
life is increasingly favouring consumption of not too 
expensive but essentially “eatable” confections. It is 
certainly true that the most popular of these con- 
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fections are those that compete most directly witn 
other light refreshments such as the biscuits, cakes 
or buttered rolls offered by the Bakery trade. In many 
cases, even, the two types of ingredient are com- 
bined, especially in the form of wafer biscuit or cake 
based types of marshmallow. The candy maker is 
thus invading markets previously reserved to the Ba- 
ker but, let it not be overlooked, the more enterprising 
Bakers are also rapidly adopting candy manufacturing 
techniques, so that any question of invading markets 
cuts both ways; success will be to the swiftest, not 
necessarily to the most deserving. 

Almost every known type of candy can be light- 
ened and rendered “biteable” by the incorporation 
of air; nobody likes to be made too aware that they 
are paying away good money for air, however, and it 
is a cardinal rule that the air must be incorporated 
in an extremely finely divided form. Such is the 
effectiveness of modern techniques of air incorpora- 
tion, however, that the currently popular types of bar 
fillings, typically in the specific gravity range 0.70 
to 0.95, are seldom associated by the layman with 
the idea of aeration at all, for all that they are only 
slightly more than half the weight of the same con- 
fection before aeration. It is practically a rule that 
the greater the degree of aeration, the higher the 
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moisture content of the end product. This higher mois- 
ture content is something that the candy manufac- 
turer cannot afford to pass by unheeded, for it means 
a lower ingredient cost per pound, as well as a larger 
bulk in the end product. 

A vast number of formulas for light textured con- 
fections are already in existence; all but a very few 
of them consist essentially of a sugar syrup beaten 
up with a suitable whipping agent. It makes quite a 
considerable difference to the texture of the finished 
confection whether the syrup grains on cooling or 
not; most of the heavier types, such as the bar fillings, 
are usually at least partially grained whilst most of 
the lighter ones, such as the marshmallows, are com- 
monly ungrained. Hardness is principally determined 
by the moisture content of the end product; tackiness, 
chewiness or shortness is principally controlled by the 
amount of graining permitted. 

The lower the final moisture content, the firmer the 
confection and the easier it is to reduce a grain, but 
the more difficult it is to get a high degree of aera- 
tion. Diagram I, which is based on a formula pub- 
lished by D. W. Grover in the June 1949 issue of 
“The Manufacturing Confectioner” (page 32), shows 
the percentage of grain which will develop in any 
cooked syrup formula when it is cooled to a tempera- 
ture of 68° F; Diagram II, which is based on unpub- 
lished work carried out in our own laboratories, shows 
the relationship between moisture content and the 
possible degree of aeration. 

Both of these diagrams call for some qualification. 
The grain formula (Diagram I) apparently does not 
always apply very directly at moisture contents of 
less than about 15%, due partly to precipitation of 
portions of the corn syrup and invert sugar and partly 
to the great increase in viscosity of a syrup at low 
moisture contents (used to prevent grain entirely in 
the production of hard candy at a very low moisture 
content); when a definite quantity of grain is desired, 
it is in any case advisable to stimulate graining by 
innoculating the batch with either icing sugar or fon- 
dant, immediately before the final pouring or deposit- 
ing operation. The apparent limits to aeration set by 
Diagram II can also be overcome by either of two 
procedures; either the syrup is beaten in a pressur- 
ised beater (as in the Morton batch machine or the 
Votator, Oakes, Creamery Packaging and Whizzolator 
continuous machines), when the expansion of the air 
bubbles after release of the pressure causes a subse- 
quent lowering of specific gravity, or the batch can 
be made by a two-stage method, according to which 
a dilute syrup is beaten to a high volume and then 
mixed with an unbeaten cooked syrup. Both of these 
methods result in a lower ultimate specific gravity 
than is indicated by Diagram II, but it must be re- 
membered that the foams produced by these methods 
are unstable to the extent that excessive subsequent 
mixing at atmospheric pressure will result in a slow 
loss of the entrained air until the appropriate specific 
gravity indicated by Diagram II is finally attained. 

In practice, the heavier types of bar filling owe their 
relative solidity to a comparatively low total moisture 
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content (say, 5 to 15%, comparing with 1% for a hard 
candy and 12% for a toffee); the degree of graining 
is then balanced to give the desired degree of chewi- 
ness or tackiness in the end product. The still lighter 
products contain more moisture, up to about 27% for 
a light marshmallow. A limit to the possible increase 





mentation; as a rough guide, the risk is generally 
considered to exist when a syrup contains less thai 
72% of solids dissolved in it, though there are actually 
a few examples of successful light confections whi 
contain slightly more than 28% of moisture, and 
less than 72% of solids. 

There is another effect which makes itself conspicu- 
ous as soon as the moisture content is raised abo 
a very low level, say 3% to 4%. As soon as any appre 
ciable amount of moisture is left in a cooked syrup, the 
cooled syrup starts to lose its natural rigidity and 
will tend to flow on standing. Grain, if present ip 
very high proportion, will counteract this tendency 
but in most low boiled confections it is usual to add 
a definite “stiffening agent”. The mere incorporation 
of finely divided air gives a remarkable degree df 
stiffening, often sufficient to enable an otherwise fluid 
syrup to retain any shape that is given it, but addi 
tional rigidity is often given by the incorporation of 4 
gelling agent as well—Gums, Gelatine, Agar, Pectin 
etc. have all been used in this way. The other basic 
type of ungrained and low boiled confection—the cara 
mel or toffee—relies upon a solidified fat to give it 
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rigidity; fats and whipping agents are not mutually 
compatible, however, the one undoing the work of 
the other, but there are techniques of mixing a 
whipped syrup with a toffee type boiling, in such a 
way that the advantages of aeration-stiffening and 
fat-stiffening are at least partially combined in the 
one recipe. A great many of these light textured 
Candy formulas also include additions of flavour en- 
hancing ingredients, such as milk powder, cocoa pow- 
der, malted milks, coconut, hazelnuts, almonds etc. 

The basic plan is therefore usually to reduce the 
hardness of the original base candy by increasing the 
moisture content; it then becomes a matter of rebuild- 
ing the necessary degree of rigidity by an appropri- 
ately balanced addition of one or more of the “stiffen- 
ing agents”—air, gels, fats and, in some cases, grained 
sugar. That most of these will have a secondary effect 
on characteristics such as toughness and chewiness is 
obvious and the possible combinations of ingredients 
which will give any particular characteristic of den- 
sity, hardness, toughness, chewiness etc. are almost 
inexhaustible. Until the science of rheology is better 
developed, it will unfortunately remain very difficult 
to give any very precise definition of many of these 
terms; as a first approximation, however, it will be 
obvious that what is usually sought is a non-Newtonian 
semi-fluid of high viscosity and very high yield value. 
Syrups frequently have a high viscosity but seldom 
much in the way of yield value—hence the need for 
stiffeners of one sort or another. 


It is relatively easy to produce formulas of approxi- 
mately the right characteristics “off the drawing 
board”; what is usually less easy is to devise practic- 
able ways of processing them. The method adopted for 
shaping the final product is particularly critical and 
usually limits the choice of formula more decisively 
than anything else, though there are also limits set by 
the type of heating equipment used. When produc- 
tion is on a small scale, the heavier types of article are 
usually poured into sheets, levelled and subsequently 
cut after cooling, whilst the lighter articles are usually 
dressed through a hand piping bag. Neither method 
is altogether attractive when it comes to large scale 
production, however. It then often becomes a matter 
of modifying the “ideal” formula until it proves cap- 
able of being worked by some more satisfactory meth- 
od. Many large scale producers of bar goods have in 


‘fact been driven to devise elaborate and highly spe- 


cialized machines which can handle the formula of 
their choice. For others, who produce on a fairly large 
scale but who wish to avoid a too heavy capital 
investment in specialized plant, the ordinary starch 
mogul offers a reasonable compromise; even the starch 
mogul sets fairly sharply defined limits to what is 
acceptable in the formula, however, due to the fluidity 
requirements of the depositor, the acceptable limits 
of working temperature, the moisture absorbent prop- 
erties of starch and so on. As an example, two formu- 
las are given here for basically the same product, a 
relatively solid chocolate type bar filling of specific 
gravity 0.8 to 0.85, formula “A” having been developed 
for the pouring and cutting process, formula “B” for 
mogul operation: 
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“2% 


1000 water ) Mix and beat to a 
1250 Icing sugar ) stiff foam. 
90 Whipping agent* ) 
7200 Sugar ) Boil separately to 
2400 Water ) 255°F, then mix into 
7200 Corn syrup ) the stiff foam, above. 
1500 Skimmed milk powder ) 
800 Cocoa powder ) Mix in to the above. 
400 Icing Sugar ) 
400 Hard fat ) Melt and mix into the 
) above. 
— 
800 Icing sugar ) Mix and beat to a 
600 Water ) stiff foam. 
100 Whipping agent* ) 
6300 Sugar ) Boil separately to 
2000 Water ) 244°F, then mix into 
5000 Corn syrup ) the stiff foam, above. 
1250 Fondant ) Melt and mix into the 
) above. 
900 Cocoa powder ) Pre-mix, then mix 


2000 Syrup (2 Sugar, 1 Water) ) into the above. 


The “A” formula is for a slightly larger total batch 
than the “B” one but a detailed comparison of the 
two shows that the designed moisture content of the 
mogul formula (B) has had to be increased from 
the 10.2% of the poured and cut one to 15.6%; this 
is partly counteracted by an increase of nearly 50% 
in the concentration of whipping agent used and by 
some replacement of corn syrup by sucrose. In prac- 
tice, also, it will be found that the mogul formula 
tends to dry out a certain amount whilst in starch, 
although no specially long drying period is actually 
demanded by this formula. 

With the advent of the much lighter article, it has 
been discovered that certain types of automatic dress- 
ing machine can be profitably used for the shaping 
and depositing operation; these machines have pre- 
viously been used principally in the Bakery industry 
and are not unlike some types of marshmallow de- 
positor known to confectioners. The first major appli- 
cation of these machines came with the great rise 
in popularity of the “Negro Kiss” in Germany and, 
with their help, production is currently reported to 





*The concentration of whipping agent required is 
dependent to some extent on the particular type 
selected; the figures quoted in these formulas are 
all based on the use of a well known European 
proprietary brand (a hydrolized protein, casein 
based). The figures represent grams weight but 
might equally well be pounds or ounces, except in 
so far as a formula usually needs slight modifica- 
tion if the batch size is greatly changed. 
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OKA-Automat depositing “Negro-Kisses” on a wafer base. 


have reached the 4 million per day figure, a very 
respectable figure for a country with a population of 
about 50 millions. The same article is also very widely 
known in Denmark and Scandinavia, under various 
names, and as it is reported that it is about to appear 
on the U. S. market, some further details may be of 
interest. It is a very light creamy confection, some- 
what similar to a marshmallow but softer, lighter and 
creamier; it is commonly deposited on a wafer biscuit 
and the whole is coated with a thin film of chocolate, 
sometimes covering the wafer biscuit and sometimes 
not. The following formula for Negro Kiss fillings was 
specially developed to suit the OKA-Automat deposi- 
tor; for best results, the specific gravity of the end 
product should be stabilized fairly closely at about 
0.17 to 0.18:— 


Dissolve 
separately 


42 Whipping agent (N.B. Special ) 
quality for use in formulas of un- ) 
usually high moisture content)* ) 

200 Water ) 


850 Sugar ) Dissolve separately, 

800 Water ) then beat to a stiff foam 

20 Gelatine (270° Bloom) ) with the whipping agent 
) solution, above. 


1650 Sugar ) Boil separately to 234° 
550 Water ) F and then mix into the 
800 Corn Syrup (45°B) ) stiff foam, above. 

225 Sorbitol (75%) ) 


Experimental trials of this type of formula, using 
continuous beating machines of various types, are 
currently under way but the results are as yet in- 
sufficiently proven to justify the making of particular 
recommendations. The formula already quoted was 
developed for processing on the common planetary 
motion types of batch beating machine. 

The success of the continuous dressing machine 
on this class of work and, in particular, the ease with 
which the deposited articles can be conveyed direct 
to the coating machine with only the minimum of 
intermediate cooling and drying, has led to attempts 
to devise ways whereby the same system can be 
adapted to the needs of the rather heavier types of 
article. The very light articles are usually deposited 
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straight on to a wafer biscuit and though a piece of 
pre-cast toffee may be used in place of the wafer 


‘biscuit, many of the typical bar fillings require to be 


deposited straight on to the band. Preliminary trials 
of a suitably adapted OKA-Automat machine, using a 
band well dusted with icing sugar, have given very 
promising results, so that the details of a formula spe- 
cially developed to suit this process may also be of 
interest: 


1100 Water 
1300 Icing Sugar ) Mix and beat to a stiff foam. 
160 Whipping agent® ) 


5500 Sugar 
1800 Water 
3500 Corn Syrup 


) Boil separately to 248°F 
) and then mix into the stiff 
) foam, above. 


1000 Fondant ) Melt and mix in. 


The above formula, processed to a specific gravity 
of about 0.60, with a moisture content in the end 
product of 16.4%, is still rather lighter than is wanted 
by many producers of bar fillings, but it would appear 
very likely that the future will see increasing develop- 
ment along these lines. 


It should be noted that the formulas quoted here 
can only be used as a guide; apart from the question 
of differing concentrations of whipping agent, accord- 
ing to the particular type selected, there is also very 
considerable variation from supplier to supplier in the 
quality of items such as Corn syrup and Gelatine— 
and we have had experience of the same recipe, used 
in different places, requiring a major revision of the 
Sucrose : Corn syrup ratio, not to mention consequen- 
tial changes in other factors as well (moisture content, 
type and quantity of gelling agent etc.). Water also 
can vary a great deal from one place to another. 
Two well known makes of batch beating machine have 
also been shown to require different sugar contents in 
the initial batch which is to be whipped (the sugar 
content of the boiling then being adjusted so as to 
give the same end formula). It is, however, very 
satisfactory to find that technological understanding 
of the problems involved is now at last reaching the 
stage at which it can really be applied to the prob- 
lems surrounding texture and density control of these 
light textured confections; it is most noticeable, in 
fact, that the really successful adaptations are being 
made in those plants where scientific method and 
scientific control have been adopted over a long 
enough period to give the technologists some real 
experience of what is already within their capacity 
and what must remain purely empirical for the pres- 
ent. Altogether, there would appear still to be a very 
considerable field of enterprise open to the specialist 
producer of these light textured confections. The gold- 
en key to success is without doubt control of eating 
texture, not just mere lightness; controlled aeration, 
used in conjunction with the appropriate moisture 
content, degree of graining and re-inforcement with 
“stiffeners”, is the basic means by which the all im- 
portant texture control is achieved. 
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Current development 


of process control 


in chocolate making 


by J. Kocu, London 


a. output of chocolate goods has expanded very 
considerably during the present century and there is 
every reason to suppose that this expansion will con- 
tinue. It has been checked in recent years, due al- 
most entirely to the shortfall of raw cocoa arriving 
from the plantations, but the mere fact that raw 
cocoa had to rise in price some fifteen times before 
the demand for it was effectively braked should be 
sufficient evidence of the potential capacity of the 
consuming market. The general scale of the expan- 
sion which has already occurred is shown quite clear- 
ly by graphs of world production (and usage) of raw 
cocoa, the one accompanying this article having been 
compiled from the statistics issued by Verlag Gordian, 
of Hamburg, West Germany. 

It will be seen that any chocolate firm of standing 
will have had to expand its production at a very 


‘considerable rate over the last forty to fifty years, 


if it was to keep its share of the consuming market 
intact, and that a further expansion can be confident- 
ly expected, as and when the largely technical diffi- 
culties standing in the way of an increased output 
from the plantations are overcome. We are warned 
that these difficulties may persist for some time yet, 
but it would seem very unlikely that chocolate man- 
ufacturers will fail to find a solution for them, through 
development of satisfactory alternative raw materials 
if not through the introduction of new incentives for 
cocoa growers. 

Expansion doubtless came in the first place as a 
result of the general opening up of markets, due as 
much to improved communications at all stages be- 
tween the plantation and the consumer as to any 
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major technological advances. Once started, the de- 
velopment of the techniques of factory production 
accelerated the process, leading to iower prices and 
a great increase in the number of people who could 
afford to buy chocolate products for their own use. 
A very important development, from the manufactur- 
er’s point of view, has been the gradual transformation 
of chocolate from a luxury article to a commodity. 
Originally, chocolate and cocoa were luxuries con- 
sumed by the wealthy alone. By degrees, they have 
become a minor luxury, sufficiently reasonable in price 
to have a great appeal to children. Now, however, 
steady consumption of chocolate confectionery by all 
levels of the adult population is becoming increasing- 
ly the aim of the chocolate salesman. 

The creation of a mass consumer market has in- 
evitably meant that chocolate and confectionery gen- 
erally come to be appraised as useful commodity 
foodstuffs and not just as minor luxuries; it also means 
that quality tends to be judged by standards of utility, 
meaning that price per piece, general palatability, 
food value and so on are given priority over mere 
ostentation or magnificence as an exhibition piece. 
Where our ancestors had to turn out a product which 
was sufficiently perfect to attract the attention of the 
wealthy connoisseur, or sufficiently cheap to attract 
the pence of the children, the modern expansionist 
has to follow a different line. 

Possibly one of the principal features of mass mar- 
keted consumer goods is that “machine made” qual- 
ity actually comes to be preferred to “hand made” 
quality. Whereas the connoisseur does not mind pay- 
ing for an individualistic article which he believes to 
be just that bit better than any other, the smaller 


Page 25 











| 





er RAW) COCOA 
PRODUCTION 








1000 





Graph showing the annual output of 
raw cocoa since 1880. The figures are 
taken from “Cocoa Bean Tests 1952/ 
1953”, published by Verlag Gordian of 


8 





Hamburg, West Germany. Supplemen- 





METRIC TONS X 






































but more numerous buyers seem to prefer an assur- 
ance that they are buying something which is of an 
absolutely standard quality and which has been man- 
ufactured in the most economic manner possible. 
There will doubtless always remain some market for 
“hand made” goods, but the real expansion must in- 
evitably come in the field of the scientifically made 
mass produced article, lacking some of the trimmings 
associated with hand work but lacking also the de- 
fects and the variability of the hand made article. 

The transition from hand made or hand supervised 
production, whether machine assisted or not, to instru- 
ment controlled mass production or automation can- 
not be made in a moment; it grows slowly across the 
years as techniques of control come to be developed, 
tested out in practice and finally adopted into routine 
manufacturing practice. 

We have now reached the stage of development at 
which traditional chocolate making practice can be 
resolved into four basic processes, as follows: 

(1) Preparation of the ingredients, especially clean- 
ing, roasting and de-husking the raw cocoa, 
pre-grinding the cocoa nib, pre-pulverising the 
sugar, pre-drying the milk and so on. 

(2) The first mix, at which the basic chocolate 
recipe is made up. 

(3) Refinement, or reduction of the particle size. 

(4) The second mix, comprising conching, flavour 
development and fluidity development. 

Occasionally, all particle size reduction is achieved 
as a part of the ingredient preparation stage, when 
the first and second mixes can then also be run into 





one, but it would seem doubtful whether simplifica- 
tion of the processing to this extent has yet been 
developed to the extent that it can seriously chal- 
lenge the rather longer chain of processes favored 
by most producers. The problems of particle size re- 
duction and mixing are simple enough,and may even 
be condensed into a single process with the help of a 

_ multi-purpose machine such as the Bramley mill, but 
it would appear that the problem of achieving an 
adequate flavour development still hampers complete 
acceptance of any of the methods which short cut 
the traditional sequence of operations. 

Some brief comment will now be offered on the 
parts of this processing chain where automatic con- 
trols are being increasingly applied in practice. It 
should not be overlooked that the prime purpose of 
the more successful process designers has been the 
achievement of automatic control in place of manual 
supervision and that the manifold economies which 
result are essentially by-products of the concentration 
of attention on the problems surrounding successful 
introduction of automatic controls. The designer whose 
only aim is direct economy—usually in the form of 
labor saving or short cuts in processing—is seldom 
as successful in the long run as his more far sighted 
colleague who goes straight for the key technical prob- 
lems and who leaves the detail of process economy to 
be developed as and when practical experience of 
the operation of the newer methods comes to be 
accumulated. It is also only when production has 
been mechanized that it becomes practicable to intro 
duce the modern styles of quality control; it is not 
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till the principles of quality control have been intro- 
duced, however, that mechanization can really develop 
to the full and start to merit the title of automation. 

Some of the greatest advances of recent years have 
been in the field of turning raw cocoa into roasted 
cocoa nib;continuous bean processing units working 
under a high degree of control are becoming increas- 
ingly a feature of the modern chocolate or cocoa 
manufacturing concern. The principal stumbling block 
has always been an adequate degree of control over 
the roasting operation; batch roasting, for instance, is 
scarcely controllable except by hand methods and the 
introduction of adequately controllable continuous 
roasters has been the essential key to mechanization 
of the whole business of nib preparation. Those who 
have surmounted the control problem are also start- 
ing to realize the economics which result. 

A batch roaster cannot be successfully operated at 
a lower fuel usage than approximately 30,000 BTU’s 
per 100 Ibs. of cocoa roasted, for instance, whereas 
it is relatively simple to construct a continuous roaster 
which uses only 20,000 BTU per 100 Ibs. of cocoa 
and 15,000 has actually been achieved in large scale 
practice. The more efficient the utilization of fuel, 
incidentally, the less the risk that surplus heat will 
be absorbed in accidental burning or scorching of the 
cocoa and the more controllable machines are almost 
inevitably associated with a high thermodynamic effi- 
ciency. The modern continuous roaster can also pay 
dividends in the form of an increased yield of nib; 
whereas the batch machine always burns or otherwise 
removes a certain amount of the nib and also expresses 
a certain amount of cocoa butter out of the nib into 
the shell, some types of continuous machine, due to 
their higher efficiency, can show about 1% better yield 
of nib, containing about 0.2% more cocoa butter than 
previously. There will, of course, always be arguments 
as to whether the manually supervised batch roaster 
cannot be made to produce a higher quality product; 
given really skilled roaster operators, with ample time 
to supervise each batch in person, it might well be 
that there is some truth in this contention, though 
there are also counter claims made in favor of the 
more advanced instrument controlled types of ma- 
chine, especially those designed to maintain the opti- 
mum balance between the evaporative and flavour 
development functions of the heat treatment to which 
the beans are subjected during roasting. 

By degrees, the advantages of adequately controlled 
roasting for improved control of the husking process 
are also coming to be recognized; there has been 
comparatively little advance in the technique of con- 
struction of winnowing machines on the side of the 
machinery suppliers, but it is slowly becoming rather 
more common to find intelligent control of the all 
important size grading, coupled with instrument con- 
trolled air flow and modern dust collection plants, all 
of which can be shown to assist materially in cutting 
materials wastage at the winnowing stage to an ab- 
solute minimum. Whereas, a few years ago, a total 
return of 81% of nib (from raw cocoa) was fairly 
typical, individual plants are now showing that re- 
turns of 83%, occasionally even 84% (counting the 
germ as nib) are quite practicable, none of the in- 
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creased yield being due to moisture left in the nib. 
It may be observed here that the new procedures 
which eliminate roasting (the treatments devised by 
Kaden and Taubert, discussed below) are also asso- 
ciated with higher yields of cocoa butter. At today’s 
prices for raw cocoa, these improved yields, and es- 
pecially the higher yield of cocoa butter, are of very 
great significance; when they are associated with a 
high order of automatic control, as they in fact have 
to be, it starts to become obvious that the future will 
lie with the firms which can develop the technological 
skills needed to operate and maintain plants of this 
nature at full efficiency. 

A second point at which technological skills are 
starting to show real returns is in the associated prob- 
lems of particle size control and fluidity development. 
Unnecessarily fine grinding, or the presence of an 
excess of superfine material in mixture with less finely 
ground particles, tends to result in a loss of fluidity. 

The cardinal feature favoring the retention of the 
roller refiner for particle size reduction is probably 
that a roller refiner in reasonably good condition, or 
reasonably good adjustment, tends to produce less of 
an excess of superfine material than any other type 
of fine grinding or pulverizing machine. This charac- 
teristic is being improved by continual study of the 
crushing efficiency of the roller refiner—the less the 
power required to produce a given reduction of par- 
ticle size (comparisons being aided by the application 
of Rittinger’s law of particle size reduction), the less 
the probability that excess power will be wasted in 
the production of excessive superfines. The search 
after high power conversion efficiencies is tending to 
produce the low ratio machine, one which produces a 
very evenly ground mixture of small particle size but 
which is not capable of achieving a very great abso- 
lute reduction of particle size (i.e. not without loss of 
efficiency). This process is quite definitely favoring 
the system of chocolate making in which ingredients 
are fairly finely pre-ground before the first mixing, 
usually on high speed pulverizers, the final refine- 
ment being achieved in a single pass through a five 
roll machine at relatively high speed. This single 
refinement serves the purpose of reducing the over- 
size particles left by the pulverizers without further 
reducing the already superfine particles any more than 
can be helped. In practice, this generally involves 
pre-pulverizing to a fineness of the order of 100 mi- 
crons (varying rather widely according to the system 
of fineness determination used ), the subsequent roller 
refinement being designed to reduce the larger par- 
ticles to about one third or one quarter of their ini- 
tial size. 

End finenesses of European chocolates are actually 
tending to become stabilized at about 22 to 24 mi- 
crons (0.0009”), as measured by a micrometer, though 
it is still possible to find the occasional chocolate 
which has been super-refined to a particle size of the 
order of 10 to 14 microns (0.0004 to 0.0005”). The 
order of difference between a well processed choco- 
late of moderate to good fineness and a less evenly 
processed chocolate of scarcely superior fineness, when 
both have been adjusted to the same fluidity, may 
well be of the order of 3% of cocoa butter content. 
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Variations of 2% fat content for the same fluidity and 
the same apparent fineness are quite common and 
represent quite a small degree of attention to the 
problem of good control of the particle size reduc- 
tion processes. Fluidity can also be affected by factors 
other than particle size and fat content, of course, 
but the above gives some indication of the order of 
economy which is resulting from conscious contro] of 
particle sizes and efficiency of method by which any 
given particle size is reached. 

The least progress, as ever, unfortunately seems to 
attach to the problems of flavour development con- 
trol, especially those encountered in the processes 
applied after the mixing with sugar (principally the 
second mixing or conching operation, though flavour 
control is sometimes also sought as a part of the re- 
fining operations ). The exasperating situation, in which 
the most satisfactory flavour development always ap- 
pears to be associated with treatment of chocolate 
masses in the small pre-1900 designs of conche, still 
seems to apply as firmly as ever, in spite of every 
conceivable effort having been devoted to devising 
more economic ways of producing the same effect. 
The latest development appears to be a claim that 
electrostatic charging is responsible for the beneficial 
flavour effezts associated with this style of conching 
(A. Taubert, International Chocolate Review, Sep- 
tember 1954, pp. 265-279), but it is still too soon to 
be able to make intelligent comment on this some- 
what intriguing and not unplausible claim. 


The modern conches—enlarged longitudinals, rotary 
conches with or without vacuum, large drum type ma- 
chines, roller machines, aerated mixing machines, 
elaborated melangeurs, and the like—all appear to 
have their applications and to be supplanting the 
more old fashioned machines for a large number of 
purposes, but it is still very difficult to espy anything 
which might be claimed to represent controlled flavour 
development, in the sense that conscious control was 
being exercised to maintain a fixed degree of flavour 
development within definable limits. The nearest ap- 
proaches to positive control are probably controlled 
rate aeration ( Aasted, Studien uber den Konchierungs- 
prozess, Verlag Max Glaettli, Zurich) and moist acid 
treatment of raw cocoas (Taubert, Gordian Nos. 1310, 
1311, 1812 and 1818, 1955; Kaden, Gordian Nos. 1237, 
1256 and 1257, 1953; Taubert & Baucker, Internation- 
al Chocolate Review, December, 1953), but it can 
hardly be said that methods of flavour development 
control, as apart from simple repetition of a sequence 
of empirically tested mixing and heat treating opera- 
tions, have yet attained any real significance in prac- 
tical manufacturing control. 


Possible partial solutions of the problem may be 
found along the lines outlined by Mr. L. C. Cart- 
wright at the ninth P.M.C.A. production conference, 
the specific “flavour notes” associated with cocoa 
products having been somewhat provisionally listed 
by Taubert & Baucker (references above). Until this 
process of flavour classification has been developed 
quite a bit further, however, flavour control is likely 
to remain the principal stumbling block in the way 
of a complete application of the principles of modern 
quality control. 
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Measurement of printing quality 


A paper discussing methods of accurately measurif 
the quality of printed material was given by Don 
Macaulay at the National Packaging Conference 
year. Mr. Macaulay discussed the use of statisti¢ 
analysis and investigation as a tool to measure a 
specify the quality of printed materials from suppli 
The use of statistical analysis in this field is not g 
erally familiar to our industry, probably because 
the specialized testing required and because so ma 
of the factors influencing quality are dependent 
visual analysis and therefore on human decisions. 
some training, however, accurate measurement of th 
qualities can be determined and close specificatic 
made and adhered to. 

The complete paper available from American 
agement Association, 1515 Broadway, New York 
New York. 


“Tenderness” analysis 


A paper read at the annual meeting of the Americ 
Association of Candy Technologists at M.1.T. this ye 
discussed an interesting new research tool that for f 
first time allows an accurate measurement of “tend 
ness” in a food product. The apparatus is essentially, 
pair of dentures mechanically articulated through str. 
gages. When a piece of candy is placed between 
teeth and the apparatus started, the teeth bite dow 
through the candy and return to an open position. 
electrical resistance measured by the strain gages gi 
a graphic picture of the tenderness of the product. 

The real value of this equipment is that it simula 
very closely the conditions occurring in the hu 
mouth. Results on this equipment correlate very 
with subjective tests to determine tenderness, and 
the first time it makes possible a quantitive measu 
ment of this quality. 


Progress in candy research 

This Report No. 30 covering the period from June 
1955 to June 1, 1956, deals with the following maj 
projects, as sponsored by the National Confectione 
Association at the Southern Utilization Research Bra 
of the Department of Agriculture: Whey as a can 
ingredient; moisture equilibria of candies; grades 
sugar for candymaking; Brewer's Yeast antioxidan 
nutritive slab dressing; and new use for calcium 
bonate. 


Planning your working capital requirements 


A publication of this name has been issued by 
Small Business Administration of the U.S. Depart 
of Commerce. It discusses the need for working capi 
and gives a very detailed method of determining 
advance working capital requirements throughout 
year. 

Copies are available free of charge from your ne 
est Department of Commerce office, or from the m 
office at Washington 25, D.C. 


Fancy Food and Confection Show 


The second annual Fancy Food and Confection She 
will be held August 26 through August 29 at 
Sheraton-Astor Hotel in New York City. This she 
features domestic and imported specialty foods, wi 
unusual and exotic delicacies and confections. Includ 
among the exhibitors are a number of American cane 
manufacturers, as well as importers of candies. 
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Mass appeal means 


VOLUME SHIPMENTS 


when 
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PARTITIONS 
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on-time deliveries 
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Ask your TRAVER Eye-appeal means a lot in impulse items and internal packaging 

representative for sug- shows up in the spotlight when you want your product 

gestions on your pack- 

aging needs in cookies to be seen. Neat, fast-to-handle TRAVER PARTITIONS 

and candies. in your candy box spell quality to the consumer. Your 
product is well-protected, keeps lint-free and sanitary. 
Whatever your requirements in internal packaging — 
partitions, U-boats, liners and layer boards, TRAVER has the 
production facilities to meet them promptly. 


A SE RECLE iWAUKEE, WIS. ¢ BOUND BROOK, N. J. © SAN FRANCISCO, CAL. 

ae) ite) '7-Gsle), LOS ANGELES, CAL. 
ra ogeaad 124 AFFILIATED WITH AMERICAN PARTITION COMPANY 
Sac data DIVISION OF STANDARD BRANDS INCORPORATED 
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' Protects quality all through production delivery and sale! 
° 


| Candy is Better, Protits are Bigger 
-.» with Waxed Paper 


Satisfies need for perfect low cost product protection 
from maker to buyer! Here’s how Waxed Paper 
provides modern candy packaging that really sells! 


® Production protection— Holds the line for brand quality during every 
production step. Perfect for pan liners, dipped candies dry quickly, safely on 
Waxed Paper. Candy won't stick, never takes on 

flavors or odors when wrapped in Waxed Paper! 


® Shipping protection—Stands guard over freshness and flavor through 
delicate delivery operation, assures arrival in just-made condition. Candy makers 
use protective Waxed Paper as top inner liners, layer separators, 

case liners for bulk shipments. 


® Packaging protection— Hard-working, hard-selling saleswrap with a 
thousand uses! Serves as sparkling, colorful outer wraps for bubble gum, kisses, 
lollipops, caramels, other children’s favorites. Ideal inner wrap for candy bars, 
fruit drops, gum. Inner liners for your stock boxes, too. Round out your needs 
with Waxed Glassine Paper candy cups and inner wraps for your 

most expensive products. 


® Display appeal—Smart packaging! Whatever your wrapper design, 

colors or message—every detail shows bright and clear on Waxed Paper! 

Every item is a dil/board in the store and in the home, sparking impulse sales and 
pulling repeat buyers with its strong appetite-appeal, proved selling features. 
Rugged self-sealing wrapper handles easily on the machine, passes every 
production, shipping, in-store and consumer handling test! 





® Low cost—Lower initial wrapping expense plus dependable supply 
combines with other Waxed Paper advantages, adds up to higher met profits! 


service of the nation’s top converters, delivers modern design 
[We / packaging and product protection that pays off in bigger 
¢ candy business for you! And the job doesn’t stop here! 


Ss Waxed Paper teams up with the experience, facilities and 
x’ 
t 


Suggested traffic-stopping designs, sales ideas, actual samples, 
complete cost sheets—they're all yours for the asking! So for 
expert packaging help, see your Waxed Paper salesman today. 
Or write or telephone us direct. 


REMEMBER ... Waxed Paper is more than a wrapper. 











L. ft billboards your brand, merchandises itself, sells itself. 
Waxed Paper is an advertisement with genuine appetite 
Y ee re ee | appeal. in fact, it’s an appetizement! 
DISING COUNCIL, INC., 38 South Dearborn Street, Chicago 3, Illinois, STate 2-8113 
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Lift your Easter Candy Eggs out of the bulk 
class. Command better prices...sell in 
greater volume...increase your profit per 
dozen...by packing them in genuine Egg 
Cartons! 

This novel packaging idea offers 
outstanding display possibilities... 
stimulates point-of-sale action. Its sure- 
fire appeal is solving Easter merchandising 


with Genuine 


ELF-LOCKIN ' 
EGG <p> CARTONS 


problems for alert candy manufacturers 

As leading manufacturers of genuine Eg; 
Cartons, our large facilities give you hig 
quality cartons at low cost, enabling you t 
pack Candy Eggs at substantial profit ¢ 
yourself. 

Samples and prices gladly sent on request 
Stock or special designs available. Sellin 
season is near. Write now to— 


GENERAL PACKAGE 


DIVISION 


THE DIAMOND MATCH COMPANY 
585 E. Illinois St., Chicago 11, Il. 


Pucemakert tn CYy EAE rs 
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ANOTHER FIRST BY BASCA 


esign, echo on roces stents Applied Fo 
RING COMPANY (Division of Huyler's) 2222 North Olney St., Indi U | 












Send coupon TODAY 
FOR SAMPLES of... 
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--ethe new colorful aluminum 





foil package that’s been 


proven 15 million times! 


Proved. ia Phodudtion 


15 million Ribfoil Cups have been filled and capped on 


ABOUT RIBFOIL CUPS 


1. Sizes: Now available in 4, 12 and 16 oz. 
sizes. Intermediate sizes available soon. 


CSc hovel ut Tat 


modern high-speed production lines. 








»d on underside; (2) clear plas- 

phen cover cap 15 million Ribfoil Cups have been shipped from coast- 
teetees _or 2 colors. Mix or match — ‘ 
Ck, ee ree Cup ser to-coast and border to border. 


Phove. in Ratail Cling 


15 million housewives have seen and bought products 
packaged in colorful Ribfoil Cups. 











BASCA MANUFACTURING COMPANY 
2222 North Olney Street, Indianapolis, Indiana 


Gentlemen: Rush me full information and samples of Ribfoil Aluminum Cups today. 


Our company packages 





Check here for information on filling and sealing methods and machinery (_). 
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Caramel slabs come via overhead 
conveyor to the vertical batch feeder 
on the right. The operator keeps the 
rope speed adjusted to the cut-and- 
wrap machine in the center back- 
ground. The bar wrapper in the left 
foreground overwraps six individual 
caramels into a bar, with tear tape 
included. 


A caramel bar line 


by STaNtey E. ALLurep, editor 


The motor at the lower right powers 
both the cut-and-wrap machine on the 
right and the bar wrapper on the left. 
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jm York Caramel Company has a pair of in- 
tegrated production lines that turn out individually 
wrapped caramels, overwrapped into bars, automat- 
ically. 

The caramel slabs from the production floor come 
to this line by overhead conveyor, and drop directly 
into the hopper of a Hansella vertical batch feeder 
and sizer. This machine automatically forms a rope 
and sizes it down to the required diameter. This rope 
is then fed into a Forgrove cut-and-wrap machine 
that cuts caramels from this rope and fold-wraps them 
individually. 

The wrapped caramels are delivered in a single 
file conveyor that feeds directly into a Package Ma- 
chinery overwrap machine. 

The bar wrapper takes six caramels at a time and 
overwraps them in printed cellophane, with a tear 
tape. 

The key to the automatic and continuous operation 
of the two wrapping machines is the single drive 
motor. This feature guarantees that the cut-and-wrap 
machine remains in perfect synchronization with the 
overwrap machine, and allows the two machines to 
operate without supervision. 
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Mlarnlalion 


JINGLEBITS 


In the packaging of fine confections, product protec- 
tion is indispensable to successful repeat sales. That's 
why so many leading candy manufacturers are turning 
to J. L. Clark for snug-fitting and precision-made 
metal containers that fully preserve the delicate flavor 
and factory freshness of their finest confections. And 
equally important, custom-made Clark containers 
feature a colorful brilliance and matchless beauty 
that will capture the attention and whet the appetite 
of even the most casual customer. 


These distinctive containers, combining both pro- 
tection and sales-winning beauty, are available in a 
wide range of sizes and styles. J. L. Clark is prepared 
to help you develop colorful new designs, or adapt 
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existing designs to the lithographic process. Write 
today, and take advantage of J. L. Clark’s 51 years of 
packaging experience. It’s yours for the asking. 
J. L. Clark Manufacturing Co., Home Office and Plant, 
Rockford, Illinois; Liberty Division Plant and Sales, 
Lancaster, Pa.; New York Sales Office, Chrysler Bldg., 
New York 17, N. Y. 





/Lithogrophed Metal Containers 
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This production unit of two inte- 
grated machines forms and wraps 
hard candy at speeds to 500 per min- 
ute. 


Integrated forming and wrapping 


for hard candy 


by STANLEY E. ALLUuRED, editor 


a Company have recently installed the first 


integrated unit in this country for forming and wrap- 
ping hard candy. 

The line, called Plaswrap by the maker Forgrove 
Machinery Company, consists of a horizontal batch 
roller and feeder, a die machine, and a hard candy 
twist wrapper. Three sets of sizing rollers are mounted 
on and controlled by the die machine. The die itself 
is a large rotary type. 

The key to the synchronous action of the die ma- 
chine and the wrapper is a chain that connects the 
two machines. Each piece of candy, as it falls from 
the die opening, enters a pocket in this chain and is 
carried along a cooling track to the wrap machine. 
The wrapper picks each individual piece of candy 
from its pocket in this chain for wrapping. 
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The die machine and wrapper are controlled from 
a single power source, and are therefore always in 
synchronization. 

The advantage of this unit is its high speed and 
automatic operation, as an operator is not required 
to attend the machine continuously. However, it is 
limited in the fact that each machine is built for a 
single size and shape of hard candy, and it is a 
comparatively costly and time consuming operation 
to change to a different size and shape of candy. 
Ordinarily this change is not made, and the machine 
is installed with the idea that it will make only a 
single size and shape of candy, though of course the 
colors, stripes, and other designs in the candy can 
be changed at will. 
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Triangle Elec-Tri-Pak net weigher 


and filler is the most versatile 
machine you can buy— 


Some candy manufacturers handle as many as 
50 to 60 different products with a single 
Triangle Elec-Tri-Pak one-operator machine. 
Weights and packages are different, too. 


They get high accuracy, speeds from 12 to 30 
packages per minute and low labor cost. The 
machine investment is moderate. 


Here is a combination of advantages not 
available anywhere else! This may be the 
cost-cutting answer to many of your packaging 
jobs. Write today for FREE Bulletin describ- 
ing Elec-Tri-Pak weighers. 






6639 West Diversey Avenue 
Chicago 35, Illinois 
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E PACKAGE MACHINERY CO. 





a NEW 
packaging 


show 


, as a specialized exposition limited to pack- 
aging machinery and materials, the first show spon- 
sored by the Packaging Machinery Manufacturers’ In- 
stitute opens September 11, at the Public Auditorium 
in Cleveland, Ohio. More than 130 exhibitors will 
show scores of new machines and new applications, 
attachments and processes. 

Some of the most interesting items to be on display 
are described below. 


Selectrol checkweighing machine 


This machine automatically and continuously check- 
weighs filled packages to an accuracy of 0.2 of 1% of 
the weight of the package, and separates into channels 
the overweights, correct weights and underweights. 
Speeds to 100 weighings per minute are available. 


The Exact Weight Scale Company Booth 650 


Ss 





Package casing machine 


A new low-cost package casing machine has been 
developed that requires only one unskilled operator 
to feed cases. It handles packages gently and is fully 
flexible to permit changes of loading patterns. 


Stokes & Smith Company Booths 201-202 
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Automatic bag packaging machine 


This is an automatic machine that forms, fills and 
seals pillow type packages from roll stock. It can be 
fitted with various types of feeding equipment. 


Triangle Package Machinery Co. Booth 429 


Counter and checkweighing scale 


A center tower over-and-under ‘type scale has a 
capacity of three pounds and weighs to % ounce ac- 
curacy. Various types of commodity holders are avail- 


able. 
The Exact Weight Scale Company Booth 650 


Automatic net weigher 


This net weighing unit can be set up into a wide 
variety of systems for packaging or batching of mate- 
rials, It features two rates of speed, each fully ad- 
justable to provide bulk and dribble feeds, and has 
a fast weigh hopper discharge. The machine can be 
set to operate fully automatically, or either the fill or 
dump or both can be button operated. 


The Exact Weight Scale Company Booth 650 





Accumulator and bundler 


This machine will accumulate the desired number 
of individual cartons into a bundle, and overwrap 
and seal the bundle for casing. 


Hayssen Manufacturing Company Booth 215 





For Maximum 
ptthractiveness 
Use SWEETONE Flossine 





Flossine is the candy mat supreme . . . pure 
white . . . bulky . . . sure to enhance the 
interior appearance of your candy package. 
Embossing, cutting and die cutting to your 
requirements. 


Write “Today for a new folder con- 
taining actual samples of our complete line 
of Sweetone Paper Products for manufac- 


turing confectioners including: 


Glassine Chocolate Dividers 
Waxed Papers Boat & Tray Rolls 
Wavee Parchment Layer Boards 
Embossed Papers Die Cut Liners 


Candy Box Paddings 


George H. Sweetnam, Inc. 


282-286 Portland Street, Cambridge, Mass. 
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2350 — Hi-speed 
twist wraps for 
pre-formed candy. 


2160 — Hi-speed 
wraps for bars, 
ice cream, etc. 






Send us a sample 
of your product. 
Let us apply our 
modern packaging 
techniques at no 
cost or obligation. 














SUPERMATIC 


has a permanent 
exhibit of the 
finest automatic- 





speed packaging 





machinery, ever! 






Drop in at any time; or send for our new catalog. 


SUPERMATIC 
PACKAGING CORP. 
132 Pacific Street, Newark 5, N. J. 


















2100 — Wraps and 
embosses foils, etc. 
at hi-speeds. 


4000 — Hi-speed 
wraps for soaps, 
other block forms. 




























Cracker sandwich making and packaging machine 


A fully automatic machine feeds base cakes to con- 
veyors, applies filling and positions top cake to com- 
plete the sandwich. Speeds up to 1400 sandwiches per 
minute are expected from this machine, delivered 
on twin conveyors, stacked in rows or counted and 
grouped for packaging. A packaging machine will 
operate in conjunction with this sandwiching machine, 
which will fill them into bags and apply header labels 
and seal. 

Peters Machinery Company Booth 211—218 
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Overwrapping machines 


Three types of overwrapping machines will be dis- 
played that will operate on all types of packages using 
all types of heat sealable films and papers. One un- 
usual machine will be able to wrap a package on 
edge, or on its narrow panel, leaving the two faces 
free of seals. 

Battle Creek Packaging Machines, Inc. Booth 116 


Flexible packaging machine 
This machine will make pouch type packages, using 
heat sealable material with a fin seal. Speeds are up 
to 100 per minute, and will handle individual items 
without the necessity of layer boards or stiffeners. 
Battle Creek Packaging Machines, Inc. Booth 116 


Polyethylene bagmaker 
This is a small and simple machine for the manu- 
facture of flat or gusset bags from polyethylene tubing. 
It is an intermittent action machine with a wide range 
of bag sizes available. It will seal a total thickness of 
12 mils, either 6 mil flat tubing or 3 mil gussetted. 
Conopac Corporation Booth 602 
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Automatic packaging machine 


and This machine forms, fills and seals pillow type | 
~— packages from roll stock in continuous operation. It | 
bek is fully adjustable to package size and can be fed 
abe 


by volume or weight. All heat sealable materials can 
be used on this machine. 


Lynch Corporation Booth 314 
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using 
> un 
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faces 
116 Automatic bag weighing, filling and sealing machine 
This machine, with dual scales, automatically weighs 
out the product, bags are picked up from a stack and | 
é after being filled are conveyed into a sealing ma- 
using} chine. 
re up 
items The Woodman Company Inc. Booth 403 
ners. 
116 Rotary sealing machines 
Both cellophane and polyethylene rotary sealing , 
machines will be on display. They feature fully con- 
nanu-} trolled heat, pressure and time, with smooth, continu- 
bing, ous, non-intermittent operation. A carrier belt on the | New York office i i a a 


range? polyethylene sealer carries the weight so that the | 98 Wew dina m, 
ess Off film is sealed in a relaxed state. 

etted. 
Amsco Packaging Machinery, Inc. Booths 201—202 
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Speed Makes The Difference! 
450 CARAMELS CUT and 
WRAPPED EVERY MINUTE 


IDEAL HI-SPEED 
WRAPPING 
MACHINE 


Speed that’s always 
dependable — Safety 
than can be counted on 
— maximum production 
at least cost—that’s the 
ideal Special Caramel 
Wrapping Machine! 


Only 2 personnel 
required for this 
entirely automatic 
operation. 


Write today for FREE 








Brochures. 


IDEAL WRAPPING MACHINE COMPANY 


Cooper-Styled Folding Candy Boxes = A\) 
Build Christmas | Sales ; 


COOPER "#2 20x Burrato 4, n. v. 





Cooper Paper Box Corporation, Dept. M 
Buffalo 4, New York. 


Please send us Display Brochure of Cooper-styled Boxes with prices. 
Our firm name 


Automatic jaw bag sealer labeler 


This unit feeds individual labels to the sealing mé 
chanism and applies them to the bags as they a 
placed into the jaws for sealing. In one operation t 
machine seals and header labels; and if required 
imprints, punches and code dates the bag automatt 
cally. 


¢ 
Amsco Packaging Machinery, Inc. Booths 201—202 








HERE IT IS—ARTIFICIAL CANDY FOR 

e your salesman’s sample case 

e your window displays 

Artificial chocolate candy for your salesmen’s sample case. No 
spoilage from weather or crushing. 
Artificial chocolate candy for your window display. Economical. It 
pays for itself in one months time, no waste, always in fine ap- 
pearance. There is no need for window sun protectors as artificial 
candy is not affected with the sun and heat. No color fading. 
Artificial chocolate candy is made from your candy sample, trve 
to color and appearance. Write today for your sample. 


Cc. G. Girolami & Company 


944 N. Spaulding Avenue Chicago 24, Illinois 
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guidance from 
an experienced hand is 
often the secret 


behind success. 


w» VISQUEEN 


». the leader, has 


the long experience 





that will mean better, 


more economical 
packaging at lower 


cost to you 





turn page for more details 


(Cam 













Concord sales manager Oscgr Cohen says: 

No trick to keep candy fresh longer these days! Not since 
we switched to bags made of VISQUEEN film. We like 
them because they’ve reduced our packaging costs . . . yet 
offer a better package. Retailers hail the new bags, 

too. Clear and attractive, customers can see what they’ re 
buying . . . buy on impulse. Bags are made, filled and 
closed in one operation on our own automatic machine. 


exclusive advantages 
you get only with VISQUEEN film 


NATIONAL SALES FORCE of trained technical representatives to assist you. 


PACKAGE ENGINEERING EXPERTS to help you with polyethylene packaging problems. 


MODERN LABORATORY FACILITIES to test any polyethylene film for your protection. 
NATIONAL ADVERTISING PROGRAM to promote the use of polyethylene only. 
LARGEST SELECTION of specially developed, superior quality polyethylene films. 
THREE LARGE PLANTS producing only polyethylene film to serve you better. 


important! VISQUEEN film is all polyethylene, but not all polyethylene is VISQUEEN. 
Only VISQUEEN has the benefit of research and resources of The VISKING Corporation. 







THE VISKING CORPORATION 


World's largest producers of polyethylene sheeting and tubing 
Plastics Division, Terre Haute, Ind. 
IN CANADA: VISKING LTD., LINDSAY, ONTARIO « IN ENGLAND: BRITISH VISQUEEN LTD., STEVENAGE 
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Automatic bag packaging machine 


This machine forms, fills and seals bags with an 
accurate quantity of product. An elevator lift is avail- 
able with the machine that is controlled by the ma- 
chine to give an even flow of material to the weigh 
hoppers. 

Hayssen Manufacturing Company Booth 215 


Food packages 


A wide variety of packages will be displayed on 
“self-service” shelves. Shoppers, in motion, will show 
the comparatively few seconds expended to make a 
selection. 

Milprint Inc. Booth 550 


Special candy packaging papers 
Papers on display will include overwraps, liner 
stock, bubble gum wraps and releasing papers used 
in packaging items that might be sticky. Also on dis- 
play will be silicone treated dipping and plaque 
sheets. 
The KV P Company Booth 651 


Candy packaging materials 


Items on exhibit will include wrappers of waxed 
glassine, polyethylene, wax modified sulfites, cello- 
phane and acetate; bags of waxed glassine, glassine, 
cellophane, polyethylene, foil, pliofilm and various 











laminates; printed by Letterpress, Flexographic, and 
Rotogravure. 


Dixie Wax Paper Company Booth 751 





Automatic packaging machine 


This machine makes a wide range of packages from 
flexible roll stock of either a bag or wrapper type. 
Trays or stiffeners are not required, but may be used. 
The end seals may be flared or straight folded or 
diamond folded against the product. A great variety 
of feeds and deliveries are available for multiple pack- 
aging. 


Hudson Sharp Machine Company Booth 109 






















PACKAGING 


ft 


New NET WEIGHT SCALES 
with exclusive Triple Vibrator Feed! 
@ Automatic, Accurate, Efficient, 
Economical. All parts in contact with ¥ 
product of stainless steel or aluminum. ¥ 
Available in 2, 3, 4, 5 or 6 head units, | 


Fill boxes, jars, cartons. Clear | 
erie eta 


WHITE US TODAYT = 


HAYSS 










COMPLETE PACKAGING 


@ “COMPAK” forms pillow style 
or four-side seal 
roll stock, precision measures 
and fills the Poway y hermetically, 
seals it with straight 

and perfect design register, 

with each single cycle. 

Net Weight Scale, Auger or 
Volumetric Feed. 











ELEVATOR 
CONVEYOR 


kages from 


cutoff 


New Hayssen CARTON and BOX WRAPPER 
is Versatile, Economical, Efficient, Fast ! 
@ Any size, any shape, straight side or over- 
» edge box neatly, tightly, sales-appealingly 
wrapped in paper, film or foil. Perfect elec- 
tric eye registration of printed design. 
Hayssen also builds the best Accumulat- 
ing and Bundling machines to your 
packages into more easily handled multiple 
units. 


MANUFACTURING COMPANY 


SHEBOYGAN, WISCONSIN 


first in Automatic Packaging Since 1910 


Albany « Atlanta » Boston « Chicago « Dallas » Denver « Detroit ¢ Houston « Jackson, Miss. « Minneapolis e New York « Philadetphia « St. Louis « San Francisco e Montreal « Toronto 
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Shari Candies of Mankato, Minne- 
sota, have a new group of window 
cartons for their chocolate candies. 
The cartons have a greaseproof choc- 
olate colored liner, laminated to the 
inside of the box. 


e 


has the answer 


Wilbur-Suchard Chocolate Co. has 
a new design for their line of con- 
sumer packages. A new shaped carton 
is used, along with a new bright red 
and green printed cellophane over- 
wrap. The entire line of packages, 
bars and penny tabs will soon be 
changed over to this design. 


Illustrated is a Battle Creek Model 51, preci- 
sion engineered to handle packages at speeds 
up to 180 per minute. 


Much of the effort of selecting the proper 
protective papers and attractive design of the 
package can be wasted through improper 
packaging. At Battle Creek, we have spent 44 
years working on protective packaging, giving 
careful attention to every detail. This meticu- 
lous detailing, design and precision engineering 
all combine to give you flavor sealed packages 
at lower cost. 


LET US WRAP YOUR PRODUCT. Send us samples of your prod- 

ucts (or if they are perishable, describe the packages and sizes) R B {3 O N S 
and tell us the kind of overwrapping you require. We will either 

wrap and return them promptly with our recommendations, or ROWS and ROS 
give you our best suggestions in answer to your inquiry. If you 
have specific questions, we would welcome a letter from you. 


Continued Flow Fackaging- RC Tart Co. 
BATTLE CREEK . oa 


packaging machines, ine. a — 2 
110 TWELFTH STREET, BATTLE CREEK, MICHIGAN 


><. 
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Slim Jim is the cartoon trademark 
used by Phoenix Candy Company 
on their twist wrap candy. Flavors 
identified with different colored twist 
wraps include chocolate, licorice and 
toffee. 

Wrappers by Nashua. 





Dunhills Candies are packed in a 
new display carton. Two items are 
packed in each display carton with 
the top row visible when open and 
the bottom row identified through a 
die cut window in the front of the 
carton. The carton is printed in one 
color, a brilliant red. 


Carton by Robert Gair. 





CODE DATE your 
CANDY BAR WRAPPERS 
on your wrapping machine! 


PRINT your CARTONS 
and SHIPPING CASES 
RIGHT ON 
your CONVEYOR LINE 


Write for information 
KIWI® CODERS CORP. 


3804-06 N. Clark St., Chieage 13, III. 
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Advayttiges of 


RHINELANDER 













FOR CANDY 
PACKAGING 








Rhinelander Glassine and Greaseproof are versatile papers 


combining functional properties with beauty. They offer 


many advantages to the candy maker. Among these are: 


14 Greaseproof protection for clean, 
sanitary packaging. G & G papers 
resist oil and shortening; prevent stain- 
ing; retard rancidity. 


2 Appearance—few packaging ma- 
terials can match the smooth, glossy 
rich look of Glassine. Opaque or trans- 
parent grades available in striking col- 
ors for added sales appeal. 


3 Ease of handling—G & G work 
smoothly on high speed automatic and 
semi-automatic packaging machinery. 


RHINELANDER 


Rhinelander Paper Company 
Subsidiary of St. Regis Poper Company 


4 Ease of printing — unusually beau- 
tiful results are obtained when printing 
on G & G papers. Their hard, dense, 
uniform surface takes a perfect ink-lay. 


& Resistance to moisture —glassine 
is easily waxed, waxed laminated or 
coated to keep moisture in or out, a re- 
quirement for quality candy bars. 


6 Reasonable cost—in cost relative 
to performance, no packaging mate- 
rial can approach Rhinelander glassine 
and greaseproof. 


PAPER 


Rhinelander, Wis. 
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Polyethylene bags 


are used... 


“because of their 
‘keeping quality” 














Polyethylene packaging for The Cracker Jack 
Co., supplied by Milprint, Inc., Milwaukee, 
Wisc., and Dobeckmun Co., Cleveland, Ohio. 








It pays to package 
in film made of... ” 

















A. related by The Cracker Jack Co., Chicago, IIl.: 








“The fact that there is no moisture loss to speak of (in film 
made of Bake.iTe Brand Polyethylene) is an important 
factor in keeping marshmallows fresh. Also, the bags are JAN 
strong and keep intact, reducing breakage losses. And the FEF 
product can be seen clearly . . . keeping top appeal, espe- MAI 
cially for colored and flavored marshmallows.” R t APF 
y Sagi AKELITE an 
Want more case histories on how to profit with fil ad . 
ern tee Polyethylene Plastic i 
of BAKELITE Polyethylene? See your packaging supplier, or JUL 
write Dept. MQ-99 for our “Processed Foods” booklet. po 
0c’ 
NO’ 
BAKELITE COMPANY, A Division of Union Carbide and Carbon Corporation M3 30 East 42nd Street, New York 17, N. Y. DE! 
The term Baxe.rre and the Trefoil Symbol are registered trade-marks of UCC 




















Code 7M6 
Assorted Summer Candies 
1 Ib.—$1.35 
(Purchased in a department store, 
Boston, Mass.) 
Appearance of Package: Good 
Box: One layer type, white glazed paper 
top printed in green and gold. Imprint 
of bow printed in green and gold. 
Cellulose wrapper. Mother’s Day Band. 
Appearance of Box on Opening: -Good 
Number of Pieces: 
Confectioners Coated, Green & Yellow: 
14 
Pecan Roll Slices: 2 
Foiled: 3 
Pecans & Jellies: 2 
Caramels: 5 
Gums Crystalized: 4 
Confectioners Coated Pieces: 
Nut Crunch: Good 
Nut Nougat: Good 
Vanilla Fudge: Good 
Chocolate Cream: Good 
Vanilla Coconut Paste: Good 


The MANUFACTURING CONFECTIONER’S 


Candy 
Clinic 












Summer Candies and Packages 


Assorted Gums with Centers: Good 

Cellulose Wrapped Pecan Fudge Slices: 
Good 

Cellulose Wrapped Caramels: Good 

Cellulose Wrapped Jelly & Pecans: Good 

Gold Foiled Wrapped Chocolate Nut 
Fudge: Good 

Assortment: Good 

Remarks: One of the best summer assort- 
ments we have examined this year. 


Code 7A6 
Assorted Summer Candies 
14 ozs.—$1.39 
(Purchased in a department store, 
Phila., Pa.) 
Appearance of Package: Good 
Box: Oblong shape, pink paper top, name 
printed in red. Cellulose wrapper. 
Appearance of Box on Opening: Good 
Assorted Coconut Paste Pieces: 
Colors: Good 
Texture: Hard and dry 
Flavor: Fair 





Candy Clinic Schedule For the Year 


JANUARY—Holiday Packages; Hard Candies 
FEBRUARY—Chewy Candies; Caramels; Brittles 
MARCH-—Assorted Chocolates up to $1.00 
APRIL—$1.00 and up Chocolates; Solid Chocolate Bars 
MAY—Easter Candies and Packages; Moulded Goods 


JUNE—Marshmallows; Fudge 


JULY—Gums; Jellies; Undipped Bars 


AUGUST—Summer Candies and Packages 

SEPTEMBER—Bar Goods; 5¢ Numbers 

OCTOBER-—Salted Nuts; 10¢-15¢-25¢ Packages 

NOVEMBER—Cordial Cherries; Panned Goods; 1¢ Pieces 

DECEMBER—Best Packages and Items of Each Type Considered 
During Year; Special Packages; New Packages 


for August, 1956 


The Candy Clinic is conducted by one of the most ex- 
perienced superintendents in the candy industry. Some 
samples represent a bona-fide purchase in the retail 
market. Other samples have been submitted by manu- 
facturers desiring this impartial criticism of their candies, 
thus availing themselves of this valuable service to our 
subscribers. Any one of these samples may be yours. 
This series of frank criticisms on well-known branded 
candies, together with the practical “prescriptions” of 
our clinical expert, are exclusive features of The MANU- 
FACTURING CONFECTIONER. 


Assorted Crystalized Gums: 
Colors: Good 
Texture: Good 
Flavors: Good 
Sugared Coating: 
Nougat: Good 
Marshmallow: Good 
Fig Paste: Good 
Chocolate Fudge Caramel: Good 
Crystalized Creams: Good 
Assorted Light Chocolate Coated Pieces: 
Good 


Cellulose Wrapped Caramels: Good 

Vanilla Caramel & Coconut, Three Lay- 
ers: Good 

Cellulose Wrapped Nougat: Good 

Assortment: Fair 

Remarks: Suggest coconut pieces be 
checked as they were not good eating. 
Highly priced at $1.39 for 14 ozs. We 
have examined far better summer can- 
dies at one and one dollar and a 
quarter for a pound 


Code 7H6 
Assorted Confectioners 
Coated Candies 
% Ib.—$1.00 
(Purchased in a department store, 
Boston, Mass.) 
Appearance of Package: Good 
Box: Yellow colored paper top, imprint 
of figures in colors. Pink paper wrap- 
per name in silver, overall printed. 
Gold seals on ends. 
Appearance of Box on Opening: Good 
Number of Pieces: 46 
Foiled: | 
Coating: Pink, white and green 
Centers: 
Glace Cherry: Good 
Pineapple: Good 
Cordial Pineapple: Good 
Molasses Plantation: Good 
Fig Paste: Good 
































Almond 
Coco 
Good 
Butte 
Oran 
Butte 
Toas 
Pink 
Vani 
Rasp 
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Glac 
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Almond Top Coconut Cream: Good 
Coconut Paste & Vanilla Caramel: 
Good 
Butterscotch: Good 
Orange Jelly: Good 
Buttercrunch: Good 
Toasted Coconut Paste: Good 
Pink Marshmallow: Fair 
Vanilla Caramel: Good 
Raspberry Cream: Good 
Cashews: Good 
Glace Pineapple: Good 
Raspberry Jelly: Good 
Almonds: Good 
Maple Cream: Good 
Sponge Chips: Good 
Foiled Kernel Paste: Good 

Assortment: Very good 

Remarks: The best assortment of this 
kind we have examined this year. Very 
neatly packed and centers were of 
good quality. 


Code 7B6 
Summer Candies 
1 Ib.—$1.25 
(Purchased in a department store, 
Phila., Pa.) 
Appearance of Package: Good 
Box: Oblong shape, white and blue paper 
top, name and flowers embossed in 
colors. Cellulose wrapper. 
Appearance of Box on Opening: Very 
good 
Fruit Slices: 
Colors: Good 
Texture: Good 
Flavors: Good 
Sugar Coating in Colors—Bon Bons: 
Colors: Good 
Strings: Good 
Centers: Very good 
Texture: Good 
Flavor: Good 
Assorted Gum Patties: 
Colors: Good 
Sugaring: Good 
Texture: Good 
Flavors: Good 
Cellulose Wrapped Nut Nougats: 
Colors: Good 
Texture: Good 
Flavors: Good 
Crystalized Cream Rings: 
Colors: Good 
Crystal: Good 
Texture: Good 
Flavors: Good 
Cellulose Wrapped Nut Caramels: 
Vanilla: Good 
Chocolate: Good 
Assortment: Good 
Remarks: The best box of this type of 
summer candies we have examined this 
year. Very well packed. Neat and at- 
tractive box. 


Code 7C6 
Assorted Summer Candies 
1 Ib.—$1.50 
(Purchased in a department store, 
Phila., Pa.) 
Appearance of Package: Good 
Container: Oblong box, pink glazed paper 
top printed in black. Imprint of house 
in black. Cellulose wrapper. 
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SAVAGE LATEST FIRE MIXER 


MODEL S-48 
Thermostatic Gas Control—Variable Speed 





The Savage Latest Fire Mixer, Model S-48, is Streamlined and Sanitary and has 
many new features and conveniences: 


Automatic Temperature Control 

Variable Speed from 30 to 60 RPM 

Break-back within floor space 32” x 48” 

Aluminum Base and Body Castings 

Atmospheric Gas Furnace with Stainless shell 
Removable Agitator, single or double action 
Stainless Cream Can and Stainless Drip Pan 

Copper Kettle 24” diameter 12/2" deep or 16” deep 


You can save labor and obtain uniform batches by setting the thermostat for 
degree cook desired. It cooks and mixes batches of caramel, peanut brittle, 
peanut candies, fudge, nougat, gum work, and with double action agitator is 
ideal for coconut candies and heavy batches. 
Your inquiry invited 
Since 1855 


SAVAGE BROS. CO. 


2638 Gladys Ave. Chicago 12, Il. 
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ARMOLA 
Like to cut production costs? 


Then test Armola and see how to save 
money without sacrificing quality. That’s 


exactly what this Armour shortening 
was designed to do, plus giving you sta- 
bility, chewiness without stickiness, high 





melting point and long shelf life. 


For proof by a demonstration right in 
your own plant, write to: Refinery Sales 
Department, Armour and Company, 
Chicago 9, Illinois, 
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Appearance of Box on Opening: Bad. See 
remarks. 
Fruit Slices: 
Colors: Good 
Texture: Good 
Flavor: Poor 
Sugar Coated Bon Bons: 
Colors: Good 
Centers: 
Colors: Good 
Texture: Good 
Flavors: Fair 
Sugared Gum Squares: 
Colors: Good 
Texture: Good 
Flavors: Poor 
Chocolate Caramel: Good 
Chocolate Nut Caramel: Good 
Vanilla Nut Caramel: Good 
Vanilla Nut Fudge: Good 
Chocolate Nut Fudge: Good 
Assortment: Good 
Remarks: Suggest that flavors be checked 
up as they are not up to standard. 
Very poor appearance when box was 
opened. Suggest a number of dividers 
be used to keep pieces in place. Very 
highly priced for this type of con- 
fection. 


Code 7D6 
Raisin Clusters—Sugar Coating 
White 
6% ozs.—80¢ 
(Purchased in a department store, 
Phila., Pa.) 


Appearance of Package: Good 

Container: Square tray, pink foil cov- 
ered. Gold seal on top printed in 
black. Acetate top. Tied with gold 
cord corner to corner. 

Number of Pieces: 25 

Coating: Good for this type of coating 

Raisins: Good 

Remarks: A good eating raisin cluster 
but highly priced at 80¢ for 6% ozs. 


Code 7F6 
Assorted Jellies & Gums 
14 ozs.—80¢ 
(Purchased in a department store, 
Phila., Pa. 
Appearance of Package: Good 
Container: Red paper tray, extension 
edge, acetate top. Printed in gold. 
Printed gold ribbon corner to corner. 
Assorted Jelly Rings: 
Colors: Good 
Sugaring: Good 
Texture: Good 
Flavors: Good 
Gum Patties: 
Colors: Good 
Sugaring: Good 
Texture: Good 
Flavors: Good 
Marshmallow & Jellies: Three layers, 
marshmallow in center 
Colors: Good 
Sugaring: Good 
Texture: Good 
Flavors: Good 


Assortment: Good 

Remarks: The best jellies of this type 
we have examined this year. Well 
made and good eating. Neat and at- 
tractive package. 


Code 7G6 
Assorted Summer Candies 
1 Ib.—No Price Stated 
(No information on purchase) 

Appearance of Package: Good 

Box: One layer type, white glazed paper 
top, name in center panel printed in 
brown. White paper wrapper. 

Appearance of Box on Opening: Fair 

Assorted Pastel Coated Bon Bons: Good 

Crystalized Creams: Good 

Crystalized Fruit & Licorice Flavored 
Gum Slices: Good 

Gum Strings: Good 

Gum Patties: Good 

Chocolate Fudge: Good 

Jordan Almonds: Good 

Butter Crunch: Good 

Crystalizing: Good 

Flavors: Good 

Texture of Gums, Jellies, Creams & 
Bon Bons: Good 

Assortment: Good 

Remarks: Very well made candies and 
of good quality. Suggest butter crunch 
be wrapped in wax paper as the nut 
pieces were all over the box and 
spoiled the appearance. A green or 
red paper cup would look better than 
a brown cup on this type of candy. 





tucltly ts always remember. 


WILBUR-SUCHARD 


hocolate 


COATINGS 


| WILBUR-SUCHARD CHOCOLATE CO., INC., LITITZ, PA. 
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Code 7J6 
Butter Mints 
8 ozs.—39¢ 
(Purchased in a department store, 
New York City 
Appearance of Package: Good for this 
type of confection 
Container: Laminated cellulose bag print- 
ed in yellow, white and red. Small 
clear cellulose window on top. 
Mints: 
Color: Good 
Texture: Good, slightly dry 
Flavor: Fair 
Remarks: Suggest formula be checked 
as mints were not soft enough. Sug- 
gest again as much flavor be used as 
the flavor was very weak. 





Code 7E6 
Assorted Crystalized Cream 
Wafers 
1l ozs.—89¢ 
(Purchased in a department store, 
Phila., Pa.) 
Appearance of Package: Good 
Container: Greer tray, extension edge. 
Acetate top. Tied with green grass 
ribbon, gold seal printed in green. 
Wafers: 
Colors: Good 
Crystalizing: Good 
Texture: Good 
Flavors: Good 
Remarks: A very good cream wafer but 
highly priced at 89¢ for 11 ozs. of this 
type of confection. 





Code 7L6 
Cranberry Turkish Paste 
1 Ib.—89¢ 
(Purchased in a department store, 
Boston, Mass.) 
Appearance of Package: Good 
Box: One layer type, white paper top 
printed in green and red. Imprint of 
map of Cape Cod in red. Cellulose 
wrapper. 
Paste: 
Color: Good 
Texture: Good 
Flavor: Very weak 


Remarks: A well made Turkish paste. 
Suggest again as much Cranberry fla- 


vor be used as we could hardly taste | 


the Cranberry. 


Code 7N6 
Molasses Hard Candy Drops 
12 ozs.—49¢ 
(Purchased in a department store, 
Boston, Mass.) 
Appearance of Package: Good 
Container: Tray, oblong shape, cellulose 
wrapper. White paper clip on one 
end printed in black and red. Imprint 
of sailing ship in black. 
Drops: 
Color: Good 
Gloss: None 
Texture: Good 
Flavor: Peppermint: good 
Remarks: The best molasses peppermint 
drops we have examined this year. 





Code 7K6 
Assorted Confectioners Coated 
Candies 
1l ozs.—$1.39 
(Purchased in a department store, 
New York City) 
Appearance of Package: Fair 
Box: One layer type, cream colored 
glazed paper top printed in gold. Cel- 
lulose band. 
Appearance of Box on Opening: Fair; 
9 broken pieces 
Coating: White: 
Color: Good 
Gloss: Poor 
Strings: Poor 
Taste: Fair 
Number of Pieces: 40 
Sprill Tops: 3 
Pieces with Chopped Nuts: 3 
Foiled: 2 
Centers: 
Fruit Center: Good 
Coffee Caramel: Good 
Marshmallow: Could riot identify flavor 
Fruit Nougat: Good 
Almonds: Good 
Filbert Cluster: Good 
Mint Jelly: Good 








Brazils: Good 
Orange Colored Marshmallow: Could 
not taste any flavor 
Nut Crunch: Good 
Mint Marshmallow: Good 
Nut Chocolate Paste: Good 
Green Cherries: Good 
Foiled Sprill Chocolate Paste: Good 
Assortment: Small 
Remarks: Suggest box be wrapped in 
cellulose as there were a number of 
finger marks on top, also some dust 
spots. Very highly priced at $1.39 for 
ll ozs. 












SUGAR 
& NYLON 


Z Don’t look now, but soon 
womenfolk will be wear- 
ing sugar-stockings. Al- 
though still in the testing 
stage, researchers have 
perfected a compound 
made of sugar, ammonia 
and hydrogen. When 
4 combined with still an- 
other compound, these 
**diamines’’ make a 
stronger, less expensive 
fiber than nylon. Several 
* companies, we are told, 
are ready to produce 
sugar-stockings, once 
: these lab tests are com- 


pleted. 

We like the idea! You 
see, we’re proud to be 
part of an industry which 
stands for progress .. . 
that takes the initiative 
in developing better 
products .. . with sugar. 


Setting the pace with 
ter service 


CHARLES FUCHS ¢ co. 


SUGAR BROKERS 
120 Wall St., W. Y. 5, WY. 
BOwling Green 9-7171 


Member 
N.Y. Coffee & Sugar Exchange, Inc. 








ALWAYS AT YOUR SERVICE 





80 WALL ST. 


In Cocoa Since 1899 


EMIL PICK CO. 


COCOA BROKERS 


NEW YORK, N. Y. 
BOwlixy Green 9-8994 








COCOA BEANS — COCOA BUTTER 
Cocoa and Chocolate Products 
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Walter H. Kansteiner Company 
Raw Material Brokers 


1737 W. Howard Street, Chicago 26, Illinois 


Bachman Chocolate Manufacturing Co.—Chocolate 
R. E. Funsten Company—Pecans, Black Walnuts 
Lever Bros.—Shortening—Vegetable Oils 
Petran Products Corporation—Vanilla 
Western Condensing Co.—U. S. Extra Grade Dairy 


The Confidence of the Purchaser is in the Integrity of the Seller 
. . . Our Greatest Asset. en 
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Community relations at 


Loft’s Candy Garden 


Two visitors to the art exhibition are preparing 
entries for submission to the show. 


for August, 1956 


by Straniey E. ALLurep, editor 


ae new Candy Garden in Union, New Jersey, 
has instituted a program of cooperation with its com- 
munity that has made the residents of that area very 
much aware of the candy shop. 

The extensive grounds of the candy garden have 
been put at the disposal of the Recreation Depart- 
ment of the Township of Union. The result has been 
a number of community meetings and activities 
throughout the summer months that have brought 
thousands to Loft’s for the first time. Some of these 
activities have been major productions, such as the 
Children’s United World Foundation Art exhibit. This 
is a traveling exhibit that is made up of paintings of 
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Lott's candy gas 


a 
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The Children’s Art Exhibition is shown on display at Loft’s Candy Garden. The extensive well- 
kept grounds around this road-side candy shop make an excellent area for many kinds of community 
activities for which the Candy Garden is host. 


children from over one hundred countries, and is i 
tended to bring understanding among children ang 
adults of the peoples of other countries. Loft’s openes 
their grounds to this exhibit of over 700 pictures fo 
one week. 

A large number of children’s groups attended, both 
from schools and scouts. Hundreds of other childrei 
as well as adults also visited the show. 

Another activity held in the garden this summé 
was the Eastern State Callers Jamboree which dre 
a large number of square dance enthusiasts. It w 
jointly sponsored by the Recreation Department a 
Union and the American Square Magazine. 


Other activities held there include a harmonica 
concert, a concert by the Brass Band of the Township, 
and a reception for the officials of the Township and 
their wives. 

This tie-in between the candy shop and the su 
rounding community can only be advantageous fe 
both, as it acquaints the leaders of the area and many 
residents with the shop, and the activities that dra 
family groups together benefit the community. 

The key to this type of cooperation is an arrange 
ment with an organized group that plans recreationa 
activities for a community, and, of course, rathef 
extensive well kept grounds to provide accommoda 

An entry to the art exhibition is seriously tendered tions for various types of programs. This type of pro 
by a young visitor, and just as seriously accepted by gram would seem to be made-to-order for a suburbs 
two of Loft’s staff. Loft’s supplied drawing materials candy shop, and should go far toward introducing 
to all young visitors who cared to submit pictures a new candy shop to its community, to the benefit 
to the exposition. of both. 
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any color 


Stange can produce it 


Color is the first overture your product makes to a prospect. Is 
that color as inviting as it could be? Does your color help make as 
many sales as it should? Stange color technicians can create the 
color you desire . . . and produce it with scientific precision each 
time you reorder. The Wm. J. Stange Co. Laboratories and 
Technical Staff will gladly assist you in capitalizing on all the 
stimulation that color can bring to your products. Consult your 
Stange representative or write. 


PEACOCK BRAND CERTIFIED FOOD COLOR 
WM. J, STANGE CO, Chicage 12, Ill, - Paterson 4, N.J. + Oakland 21, Calif. 
Canada: Stange-Pemberton, Lid. New Toronto, Ontario + Mexico: Stange-Pesa, S.A. Mexico City 

Litho in U.S.A. 








READING: a business man’s tool 


CHAPTER SEVEN How to Preview a Selection 


by Niza Banton SmirH 


B efore you buy a car you shop. You look over 
the various makes and “size up” their appearance, 
special features, colors, promise of good performance, 
price, etc. Similarly should you “shop” an article be- 
fore you “buy” it to read. A book, chapter or article 
has certain characteristics just as a car or a suit or 
a shirt, which you may note in shopping before you 
read. If you will study these characteristics they will 
afford you very valuable pre-reading insights. 

In some cases the preview will provide you with 
all of the information that you desire and you won't 
find it necessary to read the selection at all. In other 
cases the preview will “whet your appetite,” increase 
your interest and strengthen your personal motive 
for reading. 

Some techniques to use in making a preview will 
be discussed in this chapter. The first step to take 
always is to study the title. It tells you concisely 
what the selection is about. It gives you a quick cue 
as to the topic of discussion. It may be a deciding 
factor in determining whether or not you want to 
read the selection. If you decide that you do want to 
read it, then you have advance information in regard 
to the subject discussed and can read in terms of 
the promise that the title holds out to you. 

Next, glance through the article to see if sub-head- 
ings are used. If so, you will find that a quick survey 
of these sub-headings will be very valuable to you. 
You should consider each one for the information 
which it actually gives or which it implies. These 
sub-headings are the major topics in the author's out- 
line. 

If any visual aids are furnished, next turn your 
attention to them, and study these visual aids for 
their meaning significance. Often graphs and charts 
are provided. If so, study these carefully before you 
read the article. They will give you a quick grasp 
of relationships and proportions amongst data which 
will be discussed in the text. 

As a fourth step, ask yourself what the author’s 
purpose was in writing this article. This question in 
turn will lead you into an identification of the pat- 
tern of writing. 

Next examine the length of the paragraphs. Turn 
the pages quickly and find out if most of the para- 
graphs are short, medium or long. Remember, each 
paragraph is a thought unit. One idea is developed 
in each one of them. If there are many short para- 
graphs this is a fairly reliable indication that the 
article is heavy with detailed ideas. On the other 
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hand, if the paragraphs are long then the text is 
“coarse,” in other words the number of different ideas 
which are developed will not be numerous. 

Finally, after you have done all of the things sug. 
gested above, make an estimate of how long it will 
take you to read the article. Count the words in a 
few lines to find the average number of words per 
line. Then multiply this number by the number of 
lines in the article. Once you have estimated the 
total number of words in the article, decide how 
long it should take you to read it. Don't be easy 
with yourself. Set as short a time limit as you think 
you can possibly meet. Then live up to it! 


Practice exercise 


A selection is presented below for your use in ap- 
plying the techniques which were discussed above. 
This article is not accompanied with a picture, map 
or graph, so studying visual aids is one technique 
which you will not be able to apply in this case. 
All of the others, however, you should use. 

Follow these instructions specifically: 

1. Study the title. 

2. Extract all of the information you can from the 

sub-headings. 

3. Decide upon the author’s pattern of writing. 

4. Note the length of the paragraphs. 

5. Estimate the number of words and set a time 
limit for yourself. (Keep in mind the pattern of 
writing and the length of the paragraphs when 
estimating speed. Both of these factors are im- 
portant to you in deciding which of your speeds 
you will use.) 

6. Jot down your beginning time and read the 


selection. When you have finished note your end- |- 


ing time in the appropriate space. 

7. Force your speed as fast as you can and still 
get detailed meanings. This article is of the tech- 
nical type on which you need more practice at 
this time. Your comprehension of detailed facts 
will be checked following your reading of this 
selection. 


Electrical Safety Afforded by Steel Conduits 

Each year about 250,000 tons of rigid steel conduit 
is produced, on the average, to help protect buildings 
against electric service failures and fires. The conduit 
is a steel tube which has especially good bending 
properties. It is installed in buildings to provide pas- 
sage-ways for the electric system. 
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Other Types Widely Used 


In addition to rigid steel conduit and electrical 
metallic tubing, other types of steel raceways are 
made which also have wide application. They include 
flexible steel conduit and armored cable, surface metal 
raceways, underfloor raceways, cellular floor raceways 
and wireways. 

Rigid steel conduit is widely used in commercial, 
residential, industrial and farm buildings. Its use is 
specified by the National Electrical Code in hazard- 
ous locations where explosive atmospheres exist. 

Conduit installations are recognized by building 
officials, design engineers and insurance companies 
as the safest wiring method. The steel protects the 
wiring system from mechanical damage, such as cut- 
ting or crushing, during the building construction 
period. Properly installed, conduit seals the entire 
electrical system against the entrance of water, chem- 
icals and explosive gases or dusts. Steel conduit also 
confines arcing and sparking that may occur as the 
result of short circuits or loose connections, and helps 
to dissipate heat due to overloading of the conduit, 
thus minimizing the fire hazard. 


Rewiring Facilitated 


Installations of rigid steel conduit provide flexibility 
of tenancy in a building by permitting replacement 
of existing wires with larger ones or the addition of 
more circuits as the increasing demands of the oc- 
cupancy require. For example, a large skyscraper in 
New York was able to convert easily to the needs of 


a tenant with many electronic business machines 
running new wiring through the existing 2% mileg 
conduit. 

Rigid steel conduit is manufactured from spe 
steel pipe by steel mills and by other fabrics 
The tubing is first thoroughly cleansed. The ends 
then threaded and chamfered. Finally, the tubing 
given a zinc or enamel coating. Zinc coated cong 
is given an additional coating of lacquer to pro 
a hard, smooth interior surface, which facilitates p 
ing in the wires. 


Paper Once Used 


The need for electrical conduit began 75 years 
with Edison’s invention of the electric light. 
conduit was made of zinc, copper, brass, paper 
combinations of those materials. About 1894, wro 
iron gas pipe lined with paper was first used for 
purpose because it was stronger and good threa 
joints were possible. Shortly thereafter, insulated é 
trical wire eliminated the need for paper linings, 
in 1897, enameled steel conduit came into use. Abe 
the turn of the century, zinc coated rigid steel ¢ 
duit was put into service. In 1928, a lighter wei 
conduit, called electrical metallic tubing, was inf 
duced which likewise found immediate acceptan 
Over 60,000 miles of this latter product was 
made in 1953. 


EMT Has Advantages : 
Electrical metallic tubing, fabricated from st 
strip, has applications similar to rigid steel cond 


Se 
& 


See our display, Boston Candy Show, Room 407, Hotel Statler, Aug. 26 thru Aug. 29. 
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SLICED 
ALMOND 
GOODIES 


made with BLUE DIAMOND ALMONDS 










Whether you offer these Sliced Almond Goodies “as is”, 


Here's your formula: 


or coat them with dark (or milk) chocolate, you'll find 





them a popular favorite, proving again what everyone 
F 5 ibs. sugar 





knows, that almost everybody likes almond candies. Just 
' ‘ ; 1 bb. corn syrup 






as almost all candy makers like California’s Blue Diamond 3 
¢ water to dissolve sugar 


almonds. These quality almonds are double sorted (by 1% Ibs. dairy salted butt 






hand, and by photo-electric eye) . . . accurately size- ~~ 






graded .. . free from dust, bitters, or foreign particles, 1 o. salt 





with controlled minimum moisture content. Write for 1 tsp. baking soda 


samples of Blue Diamond Sliced (for Almond Goodies ) 4 Ibs. almonds, Blue Diamond 
sliced natural 






and full information on current almond stocks and prices. 
Cook sugar, corn syrup and water 
. to 240 degrees. Add dairy butter 
formulas plus full-color illustrations. Write on your let- and hard coconut butter. Continue 
terhead for your free copy. stirring with slow fire. Cook to 310 
degrees. Turn off furnace. Add 
sliced almonds, salt and baking 


BI soda. Mix in thoroughly. Pour 
sue nN batch on oiled slab. Spread thin. 
Diamond Mark and cut to desired size or 





NEW FORMULA BOOK FREE. It’s brand new, with new 









break roughly, and sell as is. This 
CALIFORNIA ALMOND candy may be coated with choc- 
GROWERS EXCHANGE olate or ground up and used in the 


Sacramento, Calif. manufacture of ice cream. 






Sales Offices: 100 Hudson St., New York 13, and 549 W. Randolph St., Chicago 6 
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and is used in all types of buildings. It is also recog- 
nized by the National Electrical Code for use in 
hazardous locations where it is not subjected to 
severe mechanical injury or to extreme corrosive con- 
ditions. 

The principal advantages of electrical metallic tub- 

ing—commonly referred to as EMT—are its light 
weight and consequent easy handling and bending. 
Joints and connections are made with threadless fit- 
tings. 
Monthly production of EMT is now at the rate of 
34,000,000 feet. In terms of an average one-inch size, 
that output would require about 130,000 tons of steel 
strip annually. 

Other steel raceway and accessory products account 
for about 200,000 tons more steel per year. 





“BUSH” Manufacturing Chemists 


Since 1851 we have specialized in the distillation of 
Essenitial Oils and the manufacture of Flavoring Ma- 
terials and Food Colors, and over this long period 
have established and maintained a world-wide repu- 
tation for Quality. 


SOME OF OUR SPECIALTIES 


IMITATION PINEAPPLE FLAVOR 4253 
One of our outstanding specialties, imparting the character 
of the true fruit, a real fresh pineapple flavor. 

IMITATION COCONUT FLAVOR 4127 


Accurately reproduces real coconut flavor. For all types of 
candy; a necessary ingredient wherever coconut is used; 
particularly valuable for reinforcing the flavor of shredded 
coconut. 


IMITATION JAMAICA BANANA FLAVOR 
This preparation gives the flavor and aroma of the ripe red 
Banana to a remarkable degree. 


— Write for Samples and Full Directions — 


W. J. BUSH & CO., Inc. 


137 Boston Post Road 
COS COB, CONNECTICUT 


TEL. GREENWICH (CONN.) 8-8363 OR DIAL WESTMORE 7-3424 
1ES: LINDEN, N.J. and 
Bas, PREM aide ANOLE, JF OAL, g 
— CHICAGO 6, iLL. — " 











Checking Your Speed 


Record your total reading time in the table below, 
and estimate your rate with the use of the rate scale. 

The article which you just read contains detailed 
facts so your speed in reading this article should be 
compared with your speed in reading the factual 
material in Practice Section II in the preceding chap. 
ter. Your rate of reading the selection just finished 
should show an increase over the score you made in 
reading this type of material in the last chapter, but 
of course you can't expect it to be as high as the 
scores you make in reading easy non-technical ma- 
terial. 





Total time 
Reading Rate 
Comprehension Score 


Rate Table 


MIN- ma S&S Hh 4H SF SQ 1% 1 
UTES 














WPM 136 150 166 187 214 250 300 375 500 750 


Checking Your Comprehension 


Write “Yes” or “No” before each statement accord- 
ing to whether it is true or false. If any part of a 
statement is incorrect then it must be marked “No.” 
1. Rigid conduit is a steel tube which cannot 

be bent. 

—___.. 2. The conduit is installed in buildings to pro- 
vide passageways for the electric system. 

___.. 3. Some of the advantages enumerated for con- 
duit installations are: it seals the electric 
system from water, chemicals and expensive 
gasses; it minimizes the fire hazard; it is 
inexpensive. 

—__— 4. Rigid steel conduit is manufactured at the 
present time from special steel pipe. 





——— 5. The process used in manufacturing conduit 


at the present time includes these steps: 
it is cleansed, threaded and chamfered; cov- 
ered with zinc or enamel coating; and lined 
with paper. 

—— 6. The need for electric conduit began 75 years 
ago with Edison’s invention of the electric 















(Covers available) 


RUGGEDLY CONSTRUCTED FOR LIFE TIME WEAR. 
FULLY APPROVED BY WEALTH AUTHORITIES. 


Manufactured by 
The Standard Casing Co., inc. 
c 121 Spring St., New York 12, N.Y 








light. 
STANcase 
EQUIPMENT BULK SUGAR 
HANDLING 
and STORAGE 
SYSTEMS 

















ESTABLISHED 1928 


CONVEYOR SYSTEMS 


Conveys sugar from 
unloading point to 
storage to production. 
Inquiries invited 


J | 41 nonwoon st., poston 22, Mass. 


ECONOMY 
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CHOCOLATE MOULDING PLANTS 





Plant for solid chocolate (tablets, bars, fancy shapes 
etc.) plain or with ingredients as nuts, almonds, rai- 
sins and the like, 

Depositor with 2 independently 
working hoppers. Discharge con- 
veyor running along the rear side 
of the plant. 





JENSEN means 


maximum production of perfect goods 
at precision weight on minimum floor 
space 


JENSEN means 


fully automatic working (only one attendant for 
supervision) 
economy hygiene 


JENSEN means 


unsurpassed versatility: 

adjustment during operation 

of weight, length and point of deposits and number of depositing rows per mould (1-2-3-4-6 rows). 

ye oar depositor can deposit into 2 half mould series—alternately inserted in the circuit—for articles with 
ifferent length. 

Automatic interruption of depositing action (i.e. each mould completed from one hopper regardless of number of de- 

positing rows). 

With several depositors a corresponding number of different articles are run automatically in one circuit (f. inst. with 


3 depositors, 2 articles) vacuum 5 R AC I IN} E 


MIKROVAERK A/S CANDY MACHINERY CO. CONFECTIONERS’ MACHINERY CO. 


COPENHAGEN, DENMARK 
fe 15 PARK ROW, NEW YORK 38, WN. Y. 
Western Office and Factory: Racine, Wis.¢ Eastern Factory: Harrison, N. J. 
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RASCH CONTINUOUS TEMPERING MACHINE HOHBERGER BALL MACHINE 








Only one operator required to produce up to 1,200 Ibs. per 
hour. 
You can produce. 
Balls—clear, pulled or honeycombed filled—9/16" to 1%” 
diameter. 
Sunbeam Starlights: stripes brought down to center without 
expensive inlay. 


Foolproof tempering for all applications. 
Available in following sizes: 
90 to 440 Ibs. per hour 
440 to 1000 Ibs. per hour 


600 to 2000 Ibs. per hour 
1000 to 4000 Ibs. per hour 








M.F.P. STICK-MASTER 


New Style—Twister, Cutter & Straightener 


RASCH UNIVERSAL WRAPPER 


Foil wraps all standard shapes—such as cherries, half eggs, bars 
and mints. 

Cellophane wraps summer candies and heat seals. 

Rolling device for whole eggs or balls. 

Banding and side-folding tools also available. 

110 pieces per minute on most items. 


Flexible—5/16” to 1” diameter and 4” to 10” long 


Productive—Up to 1200 inches per minute 





Sanitary—Stainless steel finish—Candy always in sight 





BERKS HARD CANDY MIXER 





HOHBERGER IMPROVED 
CONTINUOUS HARD 
CANDY COOKER 


500-2,000 Ibs. per hour of 
clear, dry glossy sugar. 


Mixes color, flavor and acid 
in 75 to 125 pound batches 
at rate of 1000 Ibs./hr., 












Positive piston sugor pump. 
Split-second hydraulic lift. 


2-stage rotary vacuum pump. 


“Final cook’ temperature in- 


dicator. 








10% scrap may be included. 
Saves labor and floor space. 
Assures uniform mixing and 
constant rate of production 
through the day. 











152 W. 42nd Street 


is emails John Sheffman, IJuc. 


New York 36, N. Y. 
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. Early conduits were made from zinc, copper, 
brass, plastics, cement, or a combination ot 
these materials. 

___ 8. Installations of rigid steel conduit provide 
for flexibility of tenancy by permitting re- 
placement of existing wires with larger ones. 

9. Electrical metallic tubing is made from an 
entirely different metal than rigid steel con- 
duit. 

____10. The principal advantages of electrical metal- 

lic tubing are its light weight and easy han- 

dling and bending. 


Check your answers with the key below. Record 
your comprehension score on the table on page 62. 


S9X “OL 

ON 6 sox 9 ON S$ 
Sex 8 ON 'S SOX % 
ON ‘L Sok 'P ON 'T 


Follow-Up Practice 
Continue to practice during definite periods each 














For the very best, use . . . 
FLEISCHMANN’S 


FANCY PECANS 


Pov Va Oe ieee eee resentative call. 
Name. 
They look better They stay fresher 
...Fleischmann’s buyers have the ...Fleischmann’s policy of all-year- Address 
experience needed to buy up the round shelling and frequent direct Firm 
“pick” of the pecan crops. deliveries means the pecans are City and State 
... you get true fancy quality in ap- fresher when you get them! 
pearance, color, character and When it comes to quality pecans— 
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evening. Devote increasing amounts of time at this 
stage to practice designed to increase your speed and 
comprehension in reading detailed factual material. 

Try taking a pre-view of everything you read, both 
materials which you read informally as a part of 
your work or recreational activities, and those ma- 
terials which you read during your regular practice 
periods. 

Concisely, these are the characteristics which you 
will note in making your initial surveys before read- 
ing: 

1. Title 

2. Sub-headings 

3. Visual aids 

4. Pattern of writing 


5. Length of paragraphs 

6. Number of words (need- 
ed in making your time- 
of-reading estimate). 





MILK CHOCOLATE 
CRUMB 


Complete unit offered for the manufacture of 
Milk Chocolate Crumb from liquid milk. This is 
the method used by Europe’s leading Milk Choc- 
olate Manufacturers to obtain that unique flavor 
that can only be achieved by using liquid milk. 


Crumb can be made and, stored when milk is 
available, and used as required during the rest of 
the year for Milk Chocolate manufacture, which is 
done on the usual plant by the addition of cocoa 
butter and the usual refining and conching. 


With this plant any normally equipped Chocolate 


Refiner can turn out a unique product. 


Output 70 tons weekly, price $100,000. 


Box 866 
The 
MANUFACTURING CONFECTIONER 


418 N. Austin Bivd., Oak Park, Hl. 











gS eee oe ee ey 
Fleischmann’s Fancy Pecans 
Standard Brands Incorporated 

595 Madison Avenue, N. Y.C. 22, N.Y. 
Gentlemen: 

I would like to learn more about the 


advantages of using Fileischmann’s 
Fancy Pecans. Please have your rep- 
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CALENDAR 


August 13—Candy Production Club of Chicago open golf 
tournament for the candy industry, at Elmhurst Country 
Club, Elmhurst, II. 


August 25—Southwestern Candy Salesmen’s Assn., 12:30, 
Sammy’s Restaurant, 3900 Oak Lawn Avenue, Dallas, Texas. 


August 26-30—Boston Candy Show, Hotel Statler, Boston, 
Mass. 


August 28—Pittsburgh Candy Club Annual Golf Stag at 
Youghiogheny Country Club, for members, dealers and visit- 
ing people from the industry. 


September 1—Northwest Candy Club, Seattle, Wash. Contact 
secretary for meeting place. 


September 4—Pittsburgh Candy Club, noon luncheon, Eddie 
Aschner’s Colonial Tavern, Route 51, Brentwood, Pitts- 
burgh, Pa. 


September 5—Buffalo and Western New York Confectioners’ 
Assn., MacDoel’s Restaurant, Buffalo, N. Y. 


September 7—Denver Association Manufacturers’ Representa- 
tives, American Legion Hall, 14th & Broadway, Denver, 
Colo. 


September 8—Kansas City Candy Club, The Town House, 
Kansas City, Kansas. 


September 10-12—Packaging Institute Forum, Hotel Statler, 
Cleveland, Ohio 


September 11-14—Packaging Machinery and Materials Expo- 
sition, Cleveland Public Auditorium, Cleveland, Ohio. 


September 14-16—Great Plains Candy Club Annual Fall Fes- 
tival at the Paxton Hotel, Omaha, Nebr. 


September 16-19—Philadelphia National Candy Show, Benja- 
min Franklin Hotel. 


September 20-22—Michigan Tobacco and Candy Distributors 
Assn., Annual meeting, Hotel Statler, Detroit, Michigan. 


September 25—Candy Executives Club Shore Dinner, St. 
George Hotel, Brooklyn, N. Y. 


November 6-8—Canadian National Packaging Exposition, CNE 
Automotive Bldg., Toronto, Canada. 
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SUGAR REPORT 





$a, 


by Charles Fuchs 


During the past month a continually increasing raw market 
made two new highs for the year in the second half of July, 
The top price paid was 6.14. This is 6 points above the top of 
last year and now represents a rise of 24 points since the first 
week of June. At that time sugars sold at 5.90, one week later 
at 6.00, for the next 3 weeks at 6.05, for the last two weeks at 
6.09 and then 6.14. It is the general belief that this was 
brought about by the change in the Sugar Bill which now gives 
domestic beet and cane growers the major portion of increased 
quotas, leaving very little in the way of additional raw supplies 
available to Eastern refiners. It is felt that the present quota is 
in good balance with estimated consumption for this year and 
that even if an additional 100,000 ton increase developed over 
the weekend it would hardly make available to refiners one 
week's melt. Raw sugar sellers are proving their understanding 
of this situation by continually demanding higher prices. What 
can be done about it is a large question not easily answered, 
but unless some solution is tound immediately it must result 
in a rise in refined prices. 

With a 24 point rise in refiners’ raw material costs since the 
first of June it has naturally shrunk their margin to such an 
extent that they must be seriously considering a price advance, 
This could develop at any time and it would be wise to start 
increasing inventories. Most buyers have taken the attitude that 
if an advance develops they will be given some form of protec- 
tion similar to what was received earlier this year. In spite of 
this there is only so much sugar which can physically be de- 
livered within a very short time and certainly there is no risk in 
accumulating larger supplies immediately. 





Industry Sales 


The news from the Department of Commerce con- 
tinues good. Their report for May indicates a sales in- 
crease for this industry of 15% from May, 1955. This 
is composed of an increase of 16% for manufacturer- 
wholesalers, 8% for manufacturer-retailers and 18% 
for chocolate manufacturers. For the first five months 
of this year, the Department estimates that sales are 
5% over a comparable period last year. On a poundage 


* basis, sales seem to be up about 10% over the five 


month period last year. 


Southern Wholesale Confectioners’ Association 


New officers elected by the SWCA for the coming 
year are: President, E. F. Proffitt, of Proffitt Wholesale 
Co. Inc., High Point, North Carolina; first vice-president, 
John W. McCraney, of McCraney Tobacco and Confec- 
tionery Co., Leeds, Alabama; second vice-president, 
R. E. McTigue, of Albany Candy Co., Albany, Georgia; 
O. V. Erickson was re-elected executive secretary- 
treasurer. 

The 1957 Convention will be held in New Orleans 
the week of June 16. 


Indiana Tobacco & Candy Distributors’ 
Association, Inc. 


New officers for the ITCDA elected for the coming 
year are: President, D. B. Dunham, of Cubberley To- 
bacco Co., Marion, Indiana; first vice-president, Robert 
Blackburn, of Fred Blackburn & Son, Lawrenceburg, 
Indiana; second vice-president, Rollo W. Pool, of Pool- 
Arnold Co., Valparaiso, Indiana; and secretary-treasur- 
er, E. H. Schroeder, of Schroder’s, Evansville, Indiana. 
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Helpful Books for Candy Plant Executives 





Choice Confections 


by Walter Richmond 


This new book contains 365 formulas for making two 
batch sizes, one for hand work and one for machine 
work. There are instructions for each batch, with sug- 
gestions as to the methods of coloring and flavoring 
for variety. A glossary is included, both of candy and 
chemical terms. All of the formulas are cross indexed, 
and a complete chapter is presented on chocolate. 





How to Salvage Scrap Candy 


by Wesley H. Childs 


This booklet is a complete revision of the author’s 
work “Modern Methods of Candy Scrap Recovery” 
published in 1943. A considerable amount of informa- 
tion has been collected since that time on methods and 
techniques of salvaging scrap candy. This booklet 
covers all types of candy, and gives many practical and 
economical ways of converting scrap candy into a use- 
ful form for re-use. 





A Textbook on Candy Making 


by Alfred E. Leighton 


Here is a textbook where the reader can learn the 
basic fundamentals of candy making, the “how” and 
“why” of the various operations in non-technical 
terms. Particular attention is given to the function of 
raw materials, and why each is included in a formula. 





The Candy Buyers’ Directory 
The Directory of Candy Brokers 


1956 Edition 


The Candy Buyers’ Directory is an alphabetical and 
classified directory of wholesale candy manufacturers 
giving information on what type of candy is made by 
each firm, and in some cases the type of packaging 
used. The Directory of Candy Brokers is a geographi- 
cal listing of over 600 candy brokers giving the ac- 
counts that they handle, the territory covered and the 
number of salesmen. This directory should be on the 
desk of every salesmanager as a reference guide. The 
information contained in these directories is not avail- 
able in any other published material. 





Book ent 
How to Sal Scra The Manufacturing Confectioner 
oo ere deeund Publishing Company Se SP Creer ee 
$2.00 418 N. Austin Blvd. 
Oak Park, Illinois 
0 Choice Confections Gentlemen: 
$10.06 Enclosed is my check for $.......... to cover the cost of the books 
I have checked at the left. 
L A Textbook on Candy Making SES Sage Geigy a aR Ri iit wn 
$6.00 « 
EN PR aa? Sw Supra yp eg See: I Eee SF URINE es 
() The Candy Buyers’ Directory and Sieit 
The Dj of Candy seas IE Eon ee eae aaa eva eng sane TEE UNI a nd Hee essen rernsnenns 
$4.50 REE A Car eRe Te a le. cccndotinavieads 
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This is the only 
magazine 
you can subscribe 
to that is 
edited exclusively 

for the candy 


manufacturer 


All features, news 
and advertising 
are written 
specifically to the 
interests of 


this one industry 


For the most complete 
and authoritative 
information on 
the important news 
in this field, 
order your own 
personal subscription 
to your home 


or office 



















The Hubinger Company, the oldest corn processing 
company in America, celebrated its 75th Anniversary 
this year in connection with the N.C.A. Annual Con 
vention in Boston. Hubinger’s Diamond Jubilee affair 
was attended by many of the confectioners and mem- 
bers of allied trades present for the Convention. 





Cocilana Cough-Nips, plus Rx4 


Cocilana Cough-Nips, recently acquired by the Gold 
Medal Candy Corporation, has emerged with a new 
package design and “a sensationally improved new 
formula.” The Rx4 signifies four active ingredients 
identified as Vitamin C, benzocaine, terpinhydrate and 
menthol. This new product, to retail at 10 cents, will 
receive the full promotional treatment on a market-by- 
market basis, beginning in the area from Pennsylvania 
through Massachusetts and utilizing spot radio, subway 
posters, car cards and match book covers. The radio 
spots will be replete with jingle. 


Southern Salesmen’s Candy Club 


The SSCC elected the following officers for the 
coming year: Forrest H. Holz, of Jacksonville, Florida, 
president; William M. Wallace, of Decatur, Georgia, 
vice-president; and James L. Reeves, of Atlanta, Geor- 
gia, secretary. 














“In the book they were pecan patties” 
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MACHINERY FOR SALE 


MACHINERY FOR SALE 








HELP WANTED 




















FOR SALE 
Model S #3 Savage Fire Mixers. 
50 gal. Model F-6 Savage Tilting 
Mixers, stainless kettle. 
200 Ib. Savage Flat Top Marshmal- 
low Beaters. 
Friend Bostonian Model and Merrow 
Cut-Rol Cream Center Machines. 
50” two cylinder Werner Beater. 
1000 lb. Werner Syrup Cooler. 
200 Ib. to 2000 lb. Chocolate Melters. 
Simplex Gas Vacuum Cooker. 
Simplex Steam Vacuum Cooker. 

600 Ib. Continuous Vacuum Cooker. 
Form 3 and Form 6 Hildreth and 
Factory Model American Pullers. 

6’ and 7’ York Batch Rollers. 
National Model AB Steel Mogul. 
National Wood Starch Buck. 

38” per Revolving Pans. 

Ball Dayton Cream Beaters. 

100 gal. Copper Mixing Kettle with 

Double Action Agitator. 
We guarantee completely rebuilt. 


SAVAGE BROS. CO. 
2636 Gladys Ave. Chicago 12, Ill. 














FOR SALE: 2—No. 2 Springfield Depos- 
itors with assortment of pump bars, 
1—High Speed Rose Twist wrapping 
machine No. 500 which will wrap a 
1-1/4 x 1/2 round, 1 EP 
ucker Machine with conveyor and 3 
sets of rollers, 1 35-gallon Savage Tilt- 
ing Kettle with motor attached for 120 
lb. pressure. Box 364 The MANUFAC- 
TURING CONFECTIONER. 





FOR SALE: 1 Girdler Votator, and parts 
for improved wood mogul. Fred W. 
Amend Co., Danville, IIl. 


FOR SALE: 150,000 Dobeckmun 450 
MST Cellophane bags, size 34 x 744 x 

1. No reasonable offer refused on 

or entire lot. Box 863 The MANUFAC- 

TURING CONFECTIONER. 


FOR SALE: Handy One Man Triumph 
hand roll type center depositor, stain- 
less steel. Latest model, 20,000 pieces 
per hour, rigid steel frame, bronze bear- 
ings, like new, used only few weeks, 
crated ready to ship; ball type Racine 
Snow Plow cream beater and motor, 
inside, 62” wide, 7” deep, capacity 300 
pounds, 5 H.P. 3-phase motor, perfect 
condition (both motor and beater), crat- 
ed ready to ship; Mills hand drop ma- 
chine, first class condition, two sets 
bronze rollers (for two size oval pieces). 
ike new, $25; gas batch warmer, ex- 
cellent condition, $10; nut cooker, ex- 
cellent condition, $10; 105 pounds lic- 
orice powder, $10 for lot; 217 pounds 
powdered gelatin, $15 for lot. Barbara 
Fritchie Shoppes, Frederick, Md. 
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FOR SALE: 3 Bryant Gas Dehumidifiers, 

now in operation, 2 size 14 R, 1 size 
8 R. Must be moved immediately. H. 
W. Powers Company Inc., 14 Medford 
St., Boston 14, Mass. 





MACHINERY WANTED 








We are in the market for a 25 pound 
pulling machine. The Little Candy 
Kitchen, Renfro Valley, Ky. 





WANTED: | wrapping machine capable 

of wrapping 5c peanut bars in cello- 
phane, that can be bought on monthly 
payments. Please advise price, payments, 
make and model No. Mack Candy Co., 
P. O. Box 156, Ocala, Fla. 





WANTED: 2W6 Camel Hudson-Sharp 

wrapping machine. Please state condi- 
tion, quotation and where machine may 
be inspected. Box 862 The MANUFAC- 
TURING CONFECTIONER. 





HELP WANTED 











WANTED: CANDY MAKER, capable 
of supervising help, experienced in 
cream and slab work. Medium sized 
factory in Phila. area. Secure position 
for right man. Box 563, The MANU- 
FACTURING CONFECTIONER. 





WANTED, “Take charge” MAINTE- 

NANCE MAN for Southern California 
candy factory. Experience with standard 
wrapping machines essential. Growing 
firm. Top pay. Box 861 The MANUFAC- 
TURING CONFECTIONER. 








FOREMAN WANTED 


for candy manufacturing company 
located Tidewater, Virginia. Experi- 
ence with chocolate enrobing and 
panning essential. Workin now!l- 
edge of other candies valuable. Must 
be thoroughly familiar with equip- 
ment as well as techniques. Excellent 
future in old established company 
for young man with right qualifica- 
tions. Write stating age, experience, 
education, references, and salary ex- 
pected. Box 864 The MANUFAC- 
TURING CONFECTIONER. 














WANTED. CANDYMAKER for fine re- 

tail stores. Year-round job. Good op- 
portunity. London Pecan Co., Hot 
Springs, Ark. 


WANTED: MECHANIC for candy man- 

ufacturing plant in the East. Nationally 
known candy concern seeks a first class 
mechanic or engineer with experience in 
all phases of candy making. EXCEL- 
LENT POSITION. GOOD FUTURE 
FOR RIGHT MAN. Write in detail 
stating experience, age and salary desired. 
All answers will be kept in_ strictest 
confidence. Box 764 The MANUFAC- 
TURING CONFECTIONER. 


WANTED: FOREMAN CANDYMAKER 

to take complete charge of pulled 
hard candy floor. Strictly a Union shop. 
Opportunity for right man. Salary and 
working conditions good. Apply in writ- 
ing, stating age, past experience, refer- 
ences. Box 865 The MANUFACTURING 
CONFECTIONER. 








POSITIONS WANTED 











FOREMAN, now employed wishes to 
make a change. 30 years experience in 
general candy pan line, and technologist 
in Bubble Chewing Gum Base. Top qual- 
ity finishing and 100% high humidity 
resistance. Also will go to teach any- 
where in foreign countries. Will furnish 
highest grade references from this state 
and foreign countries. Box 272 The 
MANUFACTURING CONFECTIONER. 








Subscribe to 
THE MANUFACTURING 
CONFECTIONER 


Only $5 for 2 years, $3 for 1 year 
in U. S. and Canada. Only $7.50 
for 2 years, $5 for 1 year in other 


countries. 


@ Feature Articles 

@ Candy Clinic 

@ Candy Packaging 
@ Candy Equipment Preview 

@ Technical Literature Digest 
@ Manufacturing Retailer 

@ Book Previews 


And many other features 


418 N. Austin — Oak Park, Ill. 
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LINES WANTED 





CANDY AND ALLIED LINES for West- 

ern Pennsylvania. Twenty years ex- 
perience same territory. Box 1255. The 
MANUFACTURING CONFECTIONER. 





BROKER WANTS LINE of poney goods 

and bubble gum for wholesale trade. 
Box 763. The MANUFACTURING CON- 
FECTIONER. 





MISCELLANEOUS 








FOLDING CANDY BOXES: All sizes 

carried in for prompt delivery. 
Plain, Stock Print or S y_ printed. 
Write for our new catalog of Every- 
Day and Holiday nS Boxes, and all 
Paper Products used in the manufacture 
and packaging of candies. PAPER 
GOODS COMPANY, INC., 270 Albany 
Street, Cambridge 39, Mass. 





Midwest Specialty Candy Manufacturer 

wishes to work with Eastern Manufac- 
turer on a consolidated advertising and 
warehousing program. References ex- 
changed in strict secrecy. Box 665 The 


MANUFACTURING CONFECTIONER. 





WE BUY & SELL 


CF @aitnietits 
{ ciioes. 


SHEETS*ROLLS-SHREDDINGS 
Cellophane rolls 100 ff. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Glassine Bags, Sheets & Rolls 


Diamond “Cellophane” Products 


Harry L. Diamond Robert L. Brown 


“At Your Service” 
74 E. 28th St., Chicago 16, _—‘Mlinois 





Classified advertising 
rates are 40¢ per line, 
$5 per column inch 
when in a box. 


When answering classified ad- 
vertisements write: 
Box number 
% The Manufacturing 
Confectioner 
418 N. Austin Blvd. 
Oak Park, Illinois 




















Classified advertising 
in The Manufacturing 
Confectioner is effec- 
tive. 


For 


Machinery for sale 
Machinery wanted 
Positions wanted 
Help. wanted 
Business for sale 


Lines wanted 














Big Candy names use 


HOOTON 


CHOCOLATE 


COATINGS e LIQUORS e COCOAS 


HOOTON CHOCOLATE COMPANY 
NEWARK 7, NEW JERSEY 





Confectionery 
Brokers 


HERBERT M. SMITH 
318 Palmer Drive 
NO. SYRACUSE, NEW YORK 
Terr.: New York State 





W. E. HARRELSON ASSOCIATES 


Candies Onl he 
5308 Tuckahoe Ave.—P = 87-2038 
Richmond 26, V: 
Tenrthery 74 var West Virginia. 
South Carol ina. 


= Associates 
Ueioon I. Rowden. Lloyd C. Fulmer, 
Wm. F. aes “he wa Ww. = Harrelson, 


Specializing on Chains, Varieties, 
and Super-Markets and Conf. and 
Tobacco Jobbers. 





SAMUEL SMITH 
2500 Patterson Ave. Phone 22315 
Manufacturers’ Representative 
WINSTON-SALEM 4, N. CAR. 
Terr.: Virginia, N. Carlina, 
S. Carlina 


FRANK Z. SMITH, LTD. 
Manufacturers Sales Agents 
1500 Active Distributors 
Box 24, Camp Taylor 
LOUISVILLE 13, KENTUCKY 


Terr: Kentucky, Tennessee and 
ndiana 


FELIX D. BRIGHT & SON 


Candy Specialties 
P. O. Box 177—Phone 8-4097 
NASHVILLE 2, TENNESSEE 


Terr.: Kentucky, Tennessee, Ala- 
bama, Mississippi, Louisana 











G & Z BROKERAGE 
COMPANY 


New Mexico—Arizona E] Paso 
County Texas 


P. O. Box 227 ALBUQUERQUE 
N. Mex. 


Personal service to 183 jobbers, 

super-markets and department 

stores. Backed by 26 years experi- 

ence in the confectionery field. We 

call on every account personally 

every six weeks. Candy is our busi- 
ness. 





LIBERMAN SALES 
COMPANY 
324 Joshua Green Bldg. 
1425 Fourth Ave. 
SEATTLE 1, WASHINGTON 
I, Liberman Cliff Liberman 
Terr.: Wash., Ore., Mont., Ida., 
Utah 





HARRY N. NELSON CO. 


646 Folsom Street 
SAN FRANCISCO 7, CALAF. 
Established 1906 
Sell Wholesale Trade Only 
Terr.: Eleven Western States 


RALPH W. UNGER & 
RICHARD H. BROWN 


923 East 3rd St. 
Phone: Mu. 4495 
LOS ANGELES 13, CALIFORNIA 
Terr.: Calif., Ariz., N. Mex., 
West Texas & Nevada 
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Ambrosia Chocolate Co. 
American Maize-Products 
Company 
Anheuser-Bush, Inc. 
Armour & Company 
Atlas Powder Co. 


Beich, Paul F. Co. 

The Best Foods Co. 
Blanke-Baer Extract and 
Preserving Company 
Bradshaw-Praeger & Co. 
Brewers Yeast Council 
Burke Products Co., Inc. 
W. J. Bush & Co. 


California Almond Growers 
Exchange 

Clinton Corn Processing 
Company 

Corn Products Refining Co. 


| Dodge & Olcott, Inc 
P. R. Dreyer, Inc. 
Durkee Famous Foods 





July 56 
July ’56 


Second Cover 
July ’56 
May ’56 


INDEX 


Se oe 
RAW MATERIALS 


Felton Chemical Co. 
Florasynth Laboratories, Inc. 
Food Materials Corporation 
Fritzsche Brothers, Inc. 
Chas. Fuchs & Co. 


June ’5 
July ’f 
July ° 


Gunther Products, Inc. July ’ 


Hooton Chocolate Co. 
Hubinger Company 


Walter H. Kansteiner Company 
Kohnstamm, H., & Company, Inc. 


Merckens Chocolate Company, Inc. 
Merrill Lynch, Pierce, Fenner 
& Beane June 


National Aniline Division, Allied 
Chemical & Die Corp 

Nestle Company, Inc., The 

Norda Essential Oil and Chemical 
Company, Inc 

Nu Coat Bon Bon Company 

The Nulomoline Div. American 


Molasses Co. July 


June 56 


July *: 
Fourth Cover 
62 


56 


Advertisements of suppliers are a vital part of the industrial publication’s service to 
its readers. The following firms are serving the readers of The Manufacturing Confec- 
tioner by placing their advertisements on its pages. The messages of these suppliers 
are certainly a part of the literature of the industry. Advertising space in The Manu- 
facturing Confectioner is available only to firms supplying equipment, materials, and 
services for the use of confectionery manufacturers. 


Penick & Ford, Ltd., Inc. 
Pfizer, Chas., & Co., Inc. 

Emil Pick 

Polak & Schwarz 

Refined Syrups & Sugars, Inc. 


Senneff-Herr Co. 

Speas Company 

Staley, A. E., Mfg. Company 
Standard Brands, Inc. 

Stange, Wm. J., Co. 
Sterwin Chemicals, Inc. 
Sun-Ripe Cocoanut Corp. 


Union Sales Corp. 
Van Ameringen-Haebler, Inc 


Western Condensing Co. 
Whitten, J. O. Company, Inc... 
Wilbur-Suchard Chocolate 

Company, Inc. } 
Wood & Selick Coconut Co. July ’5 


PRODUCTION MACHINERY AND EQUIPMENT 


Acme Coppersmithing Co. July °56 
|The Aluminum ween Utensil 


Company 


Baywood Mfg. Co., Inc. 
Buhler Brothers, Inc. 
Burns, Jabez & Sons, Inc. 
Burrell Belting Co. 


July 
.. June 
July 
..July 


..June 
July 


. 


sea ea gdgdd & 


~ 


Carle & Montanari, Inc. 
Fred S. Carver, Inc. . 
Cincinnati Aluminum Mould 
| Co. July 
Confection Machine Sales Co. July 
Corrigan, J. C., Inc. . 


. 


American Viscose Corp. July ’56 
Bakelite Company ... 48 
Basca Manufacturing Company. . .33-34 
Battle Creek emmetede Machines 
et . 46 
ek J. L: Co ..... 
Continental Can Company . 
Cooper Paper Box Corporation . 
Daniels Manufacturing Co July 
Diamond “Cellophane” Products. . 
w Chemical Co., The .. 
General Package Div. The Diamond 
Match Co. 
C. G. Girolami & Co. ....... 
Hayssen Manufacturing Co. 


36 
. July i 
4 
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May 


July 
July 


Currie Machinery Company 
The Girdler Company 
Greer, J. W., Company 
Hansella Machinery Corp. 
Lehmann, J. M., 


Mikrovaerk A/S . 

Molded Fiberglass Tray 
Company . 

Moore-Milford Corporation 


Company, Inc. 


July 


June 
July 


National Equipment Corp. 
Niagara Blower Company 


Hudson-Sharp Machine Co. 
I. D. Company . July 
Ideal Wrapping Machine Company 
Industrial Marking Segawa 
_. “ae ..July 
Kiwi Coders Corp. 
Knechtel Laboratories 
Lassiter Corporation ... 
Lynch Corporation, Fustaging 
Machine Division July 
Milprint, Inc. July 
Monsanto Chemical Co. Mar. 
Murnane Paper Co. June 


Olive Can Company . ..July 
Package Machinery Co. Apr. 


Apr. 


"56 
56 
"56 
11 
18 


July ’ 


41 
56 
42 
"56 
47 


Oakes, E. T June °5 
Racine Confectioners’ Machinery 
Co. 


. Corporation, The 


Savage Bros. Co. g 
Sheffman, John, Inc. 16, 
Standard Casing Co., Inc., The 
Stehling, Chas. H., Co. July 
June ’ 


Taylor Instrument Co. 


Union Confectionery Machinery 
Saas choos cies Ga ae July ” 


Vacuum Candy Machjnery Co. 


Voss Belting & Specialty Co. .. July ” 


PACKAGING SUPPLIES AND EQUIPMENT 


Rhinelander Paper Company 


Stuyvesant Engineering 
Company 

Supermatic Packaging Corp. 

Sweetnam, George H., Co. 

Taft, R. C., Co. 

Tompkins’ Label Service 

Traver Partition Corp. 

Triangle Packaging Machinery Co. 38 


43-44 


Apr. ” 


May ’56 
30 


Visking Corporation 


Waxed Paper Merchandising 

Council, Inc. 31 
Woodman Company, The June ’56 
Wrap-King Corp. June '56 
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doodlings 


HERE'S ANOTHER answer to 
those savants who worry 
about us having to eat 
roots one day. It’s from the 
pen of Dr. Wm. B. Bradley 
in Science Counselor: 

“In the U.S., it now 
takes less than three man 
hours of work to raise an 
acre of wheat. This quanti- 
ty of wheat, when made 
into flour and baked into 
bread, will provide two 
men with a year’s supply 
of energy and the major 


part of the other nutrients required to sustain life.” 
oO aS o 





THE MAN HAS something who said: 

We want to travel to the moon, but we don't visit 
the lonely soul next door. 

“Unless,” adds Maxim Gorky Gonzalez, “she’s young 
and blonde and has measurements like Jayne or Marilyn; 
then she won't give us a tumble anyway.” 

oO oO oO 


A New York newspaper that boasts of throwing away a 
half million words of copy each day could still use a 
lot more wastepaper baskets and a few copy editors with 
better aim. 
. 2 oO 

We’'vE READ where descented skunks are among live mer- 
chandise offered in the pet section of the fall and winter 
catalog of Spiegel, Inc., Chicago mail order house. 

But skunks is skunks, scent or no. Don’t you agree? 

°° oO ° 
MaysBe Henry HassENFEFFER isn’t too much to blame for 
getting the impression that the so-called Free World 
consists mostly of underdeveloped areas and under-privi- 
leged peoples. Yet he'll be hanged, he says, if Freedom 
anywhere represents a lack of privilege. 

Perhaps the current school of eggheads might prevent 
Henry from becoming an anti-intellectual if they were 
given a bit to simplification—even oversimplification— 
rather than to successive implementations of foggy ideas 
by foggier elucidations. 

oO Oo ° 
THE POET MILTON asked: 

Whoever knew the Truth to be put to the worse, in a 
free and open encounter? 

A somewhat cynical friend of ours counters with this: 
“Whoever knew, in candy business or politics, of a free 
and open encounter?” 

oO °° °O 
Accorpinc To Retailing Today, 
obsolete than the status quo.” 
Like candy profit, for instance. 


“There’s nothing more 
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by tom sullivan 


Poise, says Personnel Journal, consists of lifting the eye- 
brows instead of the voice. 

That’s carrying the anti-noise campaign a bit too far, 
isn’t it? 

oO oO oO 
OPENING HIS MONDAY morning mail, a candy manutfactur- 
er was reminded of one he had heard at church service 
the previous day. This was it: 

The old-timer remembers when charity was a virtue 
instead of an industry. . 

o co °° 
Generosity, we're told, consists not in the sum given, 
but in the manner in which it is bestowed. 

A flavor supplier of our acquaintance must believe this 
to be the literal truth. Else why all the fanfare when 
he throws a cocktail party? 

co S oO 
IF YOU'RE INTERESTED in taking it from UAW’s Walter 
Reuther, a lot of white-collar workers will become 
“grease monkeys” whether they like it or not. For, says 
Reuther: 

“Automation will have a far greater effect in the 
white-collar field than it will in industry . . . There's 
no question that the whole psychological field within 
which this (white-collar) group has operated, is going 
to change radically. 

“They've always thought of the machine as something 
that threatened the industrial worker. Now they're going 
to find automation is on their doorstep.” 


°O oO co 
HusinGEr’s JACK FLAHIFF wants to know from whom we 
steal our doodlings. The list is too long to mention here. 
One of the better known is Joe Zilsch. But they come 
from practically unheard of sources, too, including us. 
Here’s one Jack stole to send along with his inquiry: 

Most of us don't put cur best foot forward until we 

get the other in hot water. 

oO s o 
FEDERAL JupGeE LuTHEeR YouNGDAHL believes that “if 
punishment were the answer to delinquency, we would 
have had a perfect society centuries ago, with pillories, 
stocks and whipping post.” 

The Judge must have an alternative, of course. Could 
it be to allow our delinquents to continue roamin’ it 
the gloamin’? 

oO om co 
Or MAYBE THAT bromide which sustained an old NCA 
public relations man for years might fit in here: “Foot 
prints on the sands of time are not made by sitting down.” 
— oO ° 
A FAMOUS PSYCHOLOGIST is credited with having said 
that creative thinking is the reassociation of old idea 
in new ways. Well, then, where can you find more 
creative thinkers than in candy business? 
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THROUGH INGREDIENT UNIFORMITY 





“That’s the one I want!” Yes, tempting appearance, 
flavor goodness and smooth texture are the reasons why 
a certain little finger points to a particular sweet. 


Ingredient uniformity is necessary for the eye-appeal, 
good taste and smooth texture found in fine confec- 
tionery products, an important reason to rely on the 
controlled uniformity and high quality of Union’s 
Products — Confectioners’ Starches, Corn Syrup 
Unmixed and Caramel Colors! 


Our Sales Service Department will be happy to assist 
you with any technical problems. Of course, there’s 
no obligation. 





N SALES CORPORATION 


Distributor for UNION STARCH & REFINING COMPANY 
COLUMBUS, INDIANA 











Nothing’s known like Norda Nodes 
... spray-dried for you by Norda 


You are using Norda Nodes if excellence excites you. You'll 
be using these very fine spray-dried flavors because they will make 
your good products sell better. 


Only Norda makes Norda Nodes. Only Norda knows how to—using 
skills and experience and competence long known in the flavor business. 
Norda engineers are responsible for refinements in the modern 
machines that make Norda Nodes, and lock in these tiny, colloid-coated 
flavor “grains” the original true-fruit richness that gives your products 
permanent, stable, unchanging, real-tasting flavors. 

All Norda Flavors have quality. Choose any with confidence; it will 
help you improve any flavored product you want to be proud of. 

Send your letterhead for free samples today. 


“Flavor it with a Favorite’ — Norda Nodes 











